
 

 

                        
 
 

Vendemmia 
 

Dinner / $35  
 
Starters, to share for the table: 
 

Hamachi Crudo: 
Ground cherry, nasturtium,  Calabrian chili 
 

Chicken Liver/wild mushroom mousse: 
Sweet onion Agrodolce,  Crostini 
 

Chicories 
Gorgonzola dolce, hazlenut, cured egg yolk, Balsamico  
 

Arancini: 
Butternut squash, pancetta, black garlic, Parmesan  

  
Entrees, choice of one per person: 
 

Cappelaci di zucca: 
Honey crisp apple, hazlenut, brown butter 
 

Braised pork belly 
Smoked potato purée, Wild Mushroom 
 

Brodetto: 
Black cod, Manila clam, Prawn 
 

Supplement +$15 
Diver Scallop or Flat Iron 

  
Dessert: 
 

TBD 


