
 Chef’s  Tasting 
 ($75.00 per person, entire table) 

 House-made sourdough bread & cultured butter 

 Smoked trout dip, salsa verde, tomato vinaigrette, 
 rye & caraway lavosh 

 Stracciatella, Olasagasti anchovies, pickled radicchio, caponata, 
 puffed amaranth 

 King Salmon crudo, pickled cucumber, horseradish buttermilk, 
 dill oil 

 Carrot Triangoli, goat’s cheese, pistachios, brown butter 

 Mafaldine, beef shin, cavolo nero, olive salmoriglio 
 Or 

 Caserecce, boar, “La Saracca” fontina, roast peppers 

 Cabbage salad 

 Tiramisu 
 Dark chocolate semifreddo, cumquat, pistachio 
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