NYC RESTAURANT WEEK 2019
Mon-Fri Dinner
$42

ANTIPASTI
Butternut Squash Dip, Toasted Pumpkin Seed Pesto

or
Bass Tartare, Citrus, Sunflower and Celery
or

Stuffed Peppers, Lamb Sausage, Salsa Rossa

SECONDI

Ribollita, Cannellini Beans, Lacinato Kale, Tomato
or
Scampi Ravioli, Sugo Rosa, Puttanesca Crumbs
or
Short Ribs Braciole, Vesuvius Potatoes, Parsley Gremolata

DOLCE
Sicilian Pistachio Cake with Olive Oil Gelato

or
Tiramisu, Cocoa Granita, Caffé Corretto Gelato

VINI AL BICCHIERE

Sardus Pater Vermentino "Terre Fenicie' 2017 ~ Sardinia............. 10
Fontezoppa Vernacchia di Serrapetrona 'Falcotto' 2013 ~ Marches.........covvvvviecincnnn. 10

Chef Anthony Ricco & Pastry Chef Jason Casey




