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MENU

Green Seasonal finds and balsamic Vinaigrette

BI’HHL‘I}T Sauteed shrimp on ﬁ'ﬂSh Whitﬁ' COTIT Créam

Fried king oyster mushrooms with English peas
and green onions

Tortelli of the da}?

Filet mignon
Stuffed with 24-month Parmigiano Reggiano and
Prosciutto di Parma, slow-cooked in Barolo and
Marsala wines

DESSERT

Semifreddo of the day
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