
NYC WINTER RESTAURANT WEEK
LUNCH AND BRUNCH 

TWO OR THREE COURSES  26/34

ANTIPASTI
INSALATA VERDURE E ARANCIA
Chicory, Roasted Beets, Blood Orange, Mint
Pistachio Vinaigrette

UOVA IN CAMICIA
Crispy Potato, Peppers, Parmesan, Herbs and Soppresatta

ZUPPA DI FAGIOLI
Puree of Cannellini Bean, Ditalini Pasta, Winter Vegetables

SECONDI
CONCHIGLIE
Broccoli Rabe, Shrimp and Smoked Cod ‘Bottarga’

ATLANTIC HAKE
Roasted Fennel Salad, Fennel Passatta, Citrus Brown Butter

“OSSO BUCCO”
Braised Beef Shank, Saffron Barley Risotto, Gremolata

DOLCI
LEMON SEMIFREDDO
Frozen Lemon Crèma, Angel Food, Lemon Coulis

CHOCOLATE TORTA
Dark Chocolate Torta, Gianduja Mousse, Chocolate Ganache

CHEF SHEA GALLANTE  |  PASTRY CHEF RICHARD CAPIZZI


