PIATTI

Valentine's Day 2011
SPUNTINO

ANTIPASTI

“Insalata di Granchio” Shaved Celery Root & Fennel w. Dungeness Crab,
Soft Herbs, Créme Fraiche & Champagne-Orange Vinaigrette

PRIMI

“Gnocchi di Zucca” Winter Squash Gnocchi w. Brown Butter, Crisp Sage
& Crushed Amaretti

SECONDI
(choose one)

“Agnello” Red Wine Braised Local Lamb Shank
w. Ceci Bean Panelle, Tuscan Kale
& Parsley-Lemon Gremolata

“Caccuicco” Tomato & Saffron Seafood Stew
w. Manila Clams, Tomales Pt. Mussels, Dungeness Crab,
Prawns, Local Squid & Rockfish & Garlic Crostini

“Quaglia” Wood Roasted Sausage Stuffed Quail
w. Parmesan Polenta, Sherry Braised Cipollini Onion
Mustard Greens & Natural Jus

DOLCI

“Budino” Grand Marnier & Bittersweet Chocolate Mousse Tart
w. Candied Orange & Fior di Sale Caramel



