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Starters

ZMINAH-RA

Seasonal corn chowder
Beet cream soup with goat cheese ( warm or chilled )
Caribbean gazpacho (chilled)

Fresh oysters - Raspberries’ point, Canada - 3 $ pc, Kunamoto, California- 3.50 $ pc

Our summer salad

Warm beet salad, feta cheese, balsamic vinaigrette, smoked prosciutto

Sautéed brussel sprouts with bacon and shallots

Baked figs with asiago cheese, honey- walnuts, smoked prosciutto

Zucchine flower tempura with goat cheese stuffing

Crispy pork belly, corn salsa

Caprese, Burrata mozzarella (Italy) & grilled summer vegetables, Prosciutto di Parma
Sautéed mussels, marinara, white wine, garlic bread

Cured Salmon carpaccio with crab- avocado salad, olive oil, fresh lemon juice
Grilled octopus with roasted fingerling potatoes, arugula salad

Selection of cured meats & cheeses, homemade pickled vegetables & olives

Mangia

Handmade ricotta tortellini, sage, hickory bacon, drawn herb butter
My homemade linguine with heirloom tomatoes, mozzarella, basil
Grilled quail, roasted potato, port reduction

Homemade Pappardelle pasta, my grandma Bolognese

Pork scaloppini with artichokes, white wine, potato gnocchi

Grilled bass , lemon- spinach risotto, cantaloupe- mango salsa

House made Linguine & Yellow point clams, garlic, white wine

Flank steak, potato gratin, chianti wine reduction, shaved parmesan
Risotto of the day: seafood (clams, mussels, shrimp, calamari, scallop)
Grilled Maine Lobster, artichokes ravioli, bisque sauce, spinach

Veal ossobuco, saffron risotto, port reduction

Lamb chop, grilled vegetables, arugula, shaved parmesan, mint vinaigrette

Dolci

Short bread cherry tart, mascarpone cream, fresh mint

Chocolate soufflé, vanilla ice cream

Gelato tasting of 4

Vanilla creme brulée

Peanut butter semifreddo, berries, meringue

Crepes stuffed with Nutella, sautéed strawberries, orange- caramel sauce
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