PAESE

—RISTORANTE—
ANTIPASTO PASTA
Grilled Shrimp Sweet Potato Agnolotti
Cannellini beans and gremolata 13 Pink sauce with cured tomatoes 16
Grilled Octopus Goat Cheese and Leek Ravioli
Potato salad, grilled escarole, mint, lemon, chili oil 13 Wilted leeks, limone sauce 16
Mushroom Bruschetta Potato Cavatelli
Pickled mushrooms, truffled pecorino, grilled ciabatta, Slow roasted turkey ragu 18

truffled dressing, toasted hazelnuts 14

Smoke Meat Wrapped Scallops

Celery root sugo, green olive and fig salsa 15

SALADS

Caesar Salad
Grana Padano and herb focaccia croutons 9

Green Salad
Romaine, fennel, endive and arugula with citrus and mint,
lemon and olive oil dressing 9

Arugula Salad
Roasted mushrooms, house aged red wine vinegar
dressing, Parmigiano Reggiano 12

Roasted Golden Beet and Goat Cheese

Arugula, pistachios and pomegranate 13
P1ZZA

Margherita

Mozzarella, basil and tomato, 13
Al Ferro

Grilled vegetables, herbs,

tomato sauce and mozzarella 14
Funghi

Roasted mushrooms, thyme, fontina and truffle 15
Pollo

Roasted chicken, ricotta, sweet garlic and escarole 15
Genova

Genoa salami, green olives, pecorino, chili and tomato 15

Bianca
Potatoes, pancetta, roasted onions
and smoked mozzarella 15

Ricotta Gnocchi

Roasted chicken, winter squash, mascarpone 18
Saffron Pappardelle
Veal and fennel sausage, rapini and tomato 18
Linguini Frutti di Mare
White wine, garlic and sea food 19
FISH
Grilled Salmon
Salsa Verde 24
Roasted Black Cod
Truffled honey

29
MEAT
Veal Scaloppini
Limone sauce 26

Lamb Sirloin
Apricot and cherry mostarda 25

Cornish Hen
Olive oil, rosemary and lemon 25

Calf’s liver

Balsamic roasted onions 23
Smoked Beef Short Rib

Agro dolce 28
SIDES

Rapini with garlic, lemon and extra virgin olive oil 6

Roasted portobello mushrooms with smoked gorgonzola 6




