
winter 
	  

ANTIPASTI 
O 
	  

MIXED	  LETTUCES	  WITH	  MEYER	  LEMON	  VINAIGRETTE	  AND	  PARMIGIANO-‐REGGIANO	  
	  

WINTER	  FRUIT	  AND	  CITRUS	  SALAD	  
	  

SMOKED	  FISH	  WITH	  WINTER	  FRUIT	  AND	  FRIED	  CAPERS	  
	  

CHICORY	  WITH	  CREAMY	  ANCHOVY	  VINAIGRETTE,	  CROCCANTE	  AND	  PARMIGIANO-‐REGGIANO	  
	  
	  

PASTA 
O 
	  

STROZZAPRETI	  WITH	  WILLIS	  FARM	  PORK	  RAGU	  
	  

LINGUINI	  WITH	  MANILA	  CLAMS,	  GREEN	  GARLIC	  CRÈME,	  HOT	  PEPPER	  AND	  PARSLEY	  
	  

TORCHIO	  WITH	  TRUMPET	  MUSHROOMS,	  GARLIC,	  CHIVES	  AND	  PARMIGIANO-‐REGGIANO	  
(VEGETARIAN)	  

	  
RADIATORE	  WITH	  SQUASH	  AND	  BROWN	  BUTTER	  SAUCE	  

(VEGETARIAN)	  
	  

DI	  PASTA	  PASTICCIATA:	  MEAT	  or	  VEGETARIAN	  
	  

LASAGNA:	  MEAT	  or	  VEGETARIAN	  
	  

RISOTTO	  WITH	  ROASTED	  SEASONAL	  VEGETABLES	  
SERVED	  AS	  SINGLE	  PASTA	  OPTION	  ONLY	  

	  
	  

ENTRÉE 
O 
	  

OXTAIL	  WITH	  CELERY	  ROOT	  PUREE	  AND	  CAVOLO	  NERO	  
	  

GRILLED	  TUNA	  WITH	  GIGANTE	  BEANS,	  GREENS,	  CITRUS	  AND	  SALSA	  VERDE	  
	  

WHOLE	  ROASTED	  QUAIL	  OR	  HEN	  WITH	  BLACK	  TRUMPET	  MUSHROOMS,	  FARRO	  AND	  WILD	  ARUGULA	  
	  

WILLIS	  FARM	  PORK	  LOIN	  WITH	  SMASHED	  POTATOES	  AND	  WOOD	  OVEN	  ROASTED	  ROOT	  VEGETABLES	  
	  

PORKETTA	  AL	  DIAVOLO	  WITH	  GREENS	  AND	  FRIED	  POTATOES	  
	  

POLENTA,	  ROASTED	  VEGETABLES	  AND	  A	  POACHED	  EGG	  
(VEGETARIAN)	  

	  
FARRO	  WITH	  ROASTED	  VEGETABLES	  

(VEGAN)	  
	  

GARDEN	  VEGETABLES	  DRESSED	  WITH	  A	  MEYER	  LEMON	  VINAIGRETTE	  
(VEGAN	  AND	  GLUTEN	  FREE)	  

	  
WHOLE	  ROASTED	  LAMB,	  PIG	  OR	  GOAT	  ON	  AN	  OPEN	  SPIT	  

(OFF	  SITE	  ONLY)	  
	  



	  
DESSERT 

O 
	  

CHOCOLATE	  CREAM	  PUFFS	  
	  

LEMON	  CREAM	  PUFFS	  WITH	  SUMMER	  FRUIT	  
	  

CHOCOLATE	  ALMOND	  TORTA	  WITH	  ESPRESSO	  CREMA	  AND	  CANDIED	  ALMONDS	  
	  

PANNA	  COTTA:	  OLIVE	  OIL,	  RICOTTA	  or	  CHOCOLATE	  SERVED	  WITH	  SEASONAL	  FRUIT	  
	  

SEASONAL	  GELATO	  
	  

 

ADDITIONAL OPTIONS 
	  

APPETIZERS 
O 
	  

SAVORY	  TART	  MADE	  WITH	  SEASONAL	  VEGETABLES	  
	  

LETTUCE	  CUP	  FILLED	  WITH	  ROASTED	  VEGETABLES	  or	  GORGONZOLA	  AND	  WALNUTS	  
	  

PARMIGIANO	  GOUGERE	  FILLED	  WITH	  CICCIOLI	  or	  RICOTTA	  AND	  SEASONAL	  ROASTED	  VEGETABLES	  
	  

SEASONAL	  FRUIT	  WRAPPED	  IN	  PANCETTA	  
	  

FISH	  CRUDO	  ON	  A	  SEASONAL	  VEGETABLE	  
	  

HOUSEMADE	  SALUMI	  
 

PIZZA 
30 GUESTS OR LESS 

O 
	  

PIZZA	  NAPOLETANA:	  CHEF’S	  SELECTION	  
	  
	  

CONTORNI 
O 
	  

BRAISED	  GREENS	  WITH	  ORANGE	  ZEST	  AND	  BREADCRUMBS	  
	  

ROASTED	  SUNCHOKES	  WITH	  MEYER	  LEMON	  
	  

ROASTED	  SQUASH	  WITH	  PINE	  NUTS	  AND	  SHERRY	  VINEGAR	  
	  

FRESH	  CENTRAL	  MILLS	  POLENTA	  WITH	  PARMIGIANO-‐REGGIANO	  
	  
	  

BIRTHDAY CAKES 
O 
	  

BROWN	  BUTTER	  TORTA	  
	  

OLIVE	  OIL	  TORTA	  
	  

TORTA	  AL	  VINO	  
	  

CHOCOLATE	  ALMOND	  TORTA	  


