
APPETIZER

FORAGED MUSHROOMS
Thyme, black garlic aioli, aged ricotta 

BRUSSELS SPROUTS & TUSCAN KALE SALAD
Pistachio pesto, pecorino

LAMB MEATBALLS
Mint labneh, artichokes, lemon confit

POLIPETTI  IN PURGOTORIO
Petit octopus, spicy tomato, parsley, fett’unta

MAIN COURSE

PIZZA MARGHERITA
San Marzano tomato, fior di latte, basil

BURRATA RAVIOLI
Chantarelle mushrooms, porcini truffle cream, chives, 

ricotta salata

BAKED LASAGNA
Lamb ragu, parmesan, mint 

BRAISED SHORT RIB 
Slow ground polenta, brussels leaf gremolata, kale and 

horseradish

GOLDEN TILE  F ISH 
Celery root puree, artichokes

DESSERT �

OLIVE OIL  CAKE 
Fior de latte gelato, rosemary

DARK CHOCOLATE MOUSSE 
Whipped cream

ROSTICCER IA EVELINA
�$45 


