
w i n e  f e a t u r e

V E L E N O S I L A C R I M A  D I M O R R O D ’ A L B A S U P E R I O R E 0 9
M A R C H E ,  I T A L Y

ONE OF LE MARCHE’S MOST FAMOUS AND DISTINCTIVE WINES, LACRIMA HAS A LONG

HISTORY IN THE CENTRAL ITALIAN REGION AND WAS GIVEN DOC STATUS IN 1985.

INTENSE RUBY COLOUR WITH VIOLET HUES AND A BOUQUET OF CANDIED CHERRY,

BLUEBERRY AND BLACKBERRY. FULL-BODIED ON THE PALATE WITH HARMONIOUS

TANNIN STRUCTURE AND DISTINCTIVE CHARACTER INDICATIVE OF THE REGION.

g l a s s 1 6 | q u ar t i n o 2 1 | b o tt l e 6 5

C O C K T A I L S

F R E N C H T W E N T Y- N I N E
GREY GOOSE VODKA / ST. GERMAIN / GRAPEFRUIT / PROSECCO 10

B E R L I N E T T A
BOMBAY SAPPHIRE GIN / APEROL / LIME / PROSECCO 10

T E Q U I L A A N T I Q U A D A
MILAGRO REPOSADO / MEZCAL /AGAVE / ANGOSTURA BITTERS / ORANGE TWIST 12

S U N S E T  I N P A L O M A
AVION TEQUILA / GRAPEFRUIT / LIME / SIMPLE / SODA 13

I M P E R I A L R I F F
BEEFEATER GIN / MARTINI BIANCO / LUXARDO MARASCHINO/ AROMATIC BITTERS 12

C U C U M B E R S O M E
HENDRICKS GIN / LIME / MINT / CUCUMBER / ROSE WATER / BITTERS 13

I T A L I A N B O O T L E G G E R
CORNER CREEK BOURBON / AMARO NONINO/ DRY VERMOUTH / JERRY THOMAS BITTERS 12

F O U R R O S E S C O L L I N S
FOUR ROSES SMALL BATCH BOURBON / LEMON / SIMPLE / SODA 13

J A M A I C A N N A V Y
APPLETON ESTAE RUM / LEMON / HOUSEMADE ORGEAT / CRACKED PEPPER 12

T H E B O N N I E
BACARDI WHITE RUM / HOUSEMADE ORGEAT / STRAWBERRY / LIME 11

G L A S S 6 O Z  |  Q U A R T I N O 9 O Z

bubbly

B E L S T A R P R O S E C C O N V VALDOBIADDENE 10

L O U I S R O E D E R E R C H A M P A G N E B R U T P R E M I E R N V REIMS 23

ItalIAN white

B O R G O B O S C H E T T O P I N O T G R I G I O  1 0 FRIULI 9|12

S A L L I S T R E B B I A N O  D ’ A B R U Z Z O ‘ K A S A U R A ’ 1 0 ABRUZZO 13|17

B R O G L I A G A V I ‘ I L D O G E ’  1 0 PIEDMONT 14|19

NON-ITALIAN white

M E G A L O M A N I A C R I E S L I N G ‘ N A R C I S S I S T ’ 0 8 BEAMSVILLE 14|19

V I L L A M A R I A S A U V I G N O N B L A N C  1 0 MARLBOROUGH 13|17

S O K O L B L O S S E R ‘ E V O L U T I O N ’ 0 9 OREGON 15|20

M T E D E N C H A R D O N N A Y ‘ B I E N N A C I D O ’  0 8 SANTA BARBARA 17|23

pink

T E R R A D O R A A G L I A C I C O R O S É ‘ R O S A N O V A E ’ 1 0 CAMPANIA 14|19

ItalIAN red

F E U D O  D ’ E L I M I N E R O  D ’ A V O L A | S H I R A Z 0 9 SICILY 9|12

S A L L I S M O N T E P U L C I A N O  D ’ A B R U Z Z O ‘ K A S A U R A ’ 0 8 ABRUZZO 12|16

F A T T O R I A  D I M A G L I A N O S A N G I O V E S E ‘ C A P A T O ’ 0 8 TUSCANY 13|17

D E L I B O R I R I P A S S O  D E L L A V A L P O L I C E L L A 0 8 VENETO 15|20

NON-ITALIAN red

R O S E H A L L R U N P I N O T N O I R ‘ C U V É E C O U N T Y ’ 0 8 P.E.C. 17|23

S U S A N A B A L B O M A L B E C ‘ C R I O S ’ 0 8 MENDOZA 12|16

S O K O L B L O S S E R S Y R A H ‘ M E D I T R I N A ’ 0 9 OREGON 15|20

C O L U M B I A C R E S T C A B E R N E T S A U V I G N O N 0 8 COLUMBIA VALLEY 14|19
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share

starters

fresh pasta & Risotto

fish & meat

W A R M O L I V E S
BALSAMIC, TOMATO, GRILLED FOCACCIA 7

P R O S C I U T T O  D I P A R M A
RED WINE PEAR / BLACK PEPPER / CROSTINI 16

E N D I V E & R O C K E T
DRIED FIGS / HAZELNUT / VIN COTTO 13

S C A L L O P S
CHANTERELLES / LEEKS / APPLE / GUANCIALE / FRESH CHICKPEA POLENTA 16

Y E L L O W F I N T U N A
CAULIFLOWER SALAD / RAISINS / PINE NUTS / BALSAMIC / GREMOLATA 15

C A R P A C C I O
POTATO, MUSHROOM + ARUGULA / PARMIGIANO ‘MOUSSE’ / TRUFFLE VINAIGRETTE 17

G N U D I
TRUFFLE / OYSTER + PORCINI MUSHROOM PURÉE 26

C H I T A R R A
FRESH TOMATO ‘PASSATA’ / MOZZARELLA DI BUFALA / BASIL OIL 21

G N O C C H I
SQUID, CUTTLEFISH + CLAMS / ARUGULA / TOMATO / OLIVE OIL + GARLIC 26

C H E S T N U T S T R O Z Z A P R E T I
DUCK RAGU / CHESTNUTS / SPINACH / FRESH HERBS / CROTONESE 23

R I S O T T O
CHANGES NIGHTLY PA

W H O L E B R A N Z I N O
TAGGIASCHE OLIVE + CAPER BERRY OIL / NIGHTLY ACCOMPANIMENT 32

W H O L E R E D S N A P P E R
PRESERVED LEMON + PISTACHIO OIL / NIGHTLY ACCOMPANIMENT 31

A R C T I C C H A R
CLAMS + MUSSELS / WATERCRESS PURÉE / HERB GNOCCHI / CRISPY PROSCIUTTO 25

A L B A C O R E T U N A
BEET PURÉE / DATE, CAULIFLOWER + COUS COUS SALAD / BEET DRESSING 26

E L O R A P H E A S A N T
BREAST / THIGH / LEG ‘CROCCHETTA’ / CAULIFLOWER PURÉE / PURPLE CABBAGE / SPROUTS 26

CHEF GIACOMO PASQUINI SOUS CHEF CHRISTIAN FONTOLAN

C R O S T I N I
GOAT CHEESE / ZUCCHINI / PESTO 8
R I C O T T A ‘ I N F O R N A T A ’

BRUSSELS SPROUTS / CHEESE BREAD / BLACK PEPPER 15

B A B Y R O M A I N E
BLUEBERRY / TURNIP / PECORINO ROMANO / BLUEBERRY VINAIGRETTE 12

O C T O P U S
LENTILS / CONCORD GRAPES / ARUGULA / PRESERVED LEMON / SABA 15

B E E T S A L A D
ONTARIO GORGONZOLA / LEMON + PARSLEY / BEET CHIPS / CANDIED PECANS 12

V I T E L L O T O N N A T O
GRASS-FED VEAL / TUNA AIOLI / CAPERS / CROUTONS / SPROUTS 15

R A V I O L I
CHEESE ‘FONDUTA’ FILLING / ROASTED TOMATO / SQUASH / SAGE / SPROUTS 24

C O F F E E T A G L I A T E L L E
LOBSTER / CHERRY TOMATO / LEMON / LOBSTER BISQUE / BASIL 26

C A V A T E L L I
PORCINI / FENNEL SAUSAGE / ZUCCHINI / CRACKED PEPPER / CACIO DI FOSSA 23

P A P P A R D E L L E
SLOW-BRAISED WILD BOAR RAGU / PARMIGIANO REGGIANO 24

D U C K
SWISS CHARD / BACON / CHANTERELLE MUSHROOMS / FINGERLINGS / DUCK JUS 27

L A M B
FRESH POLENTA / LAMB BACON + BRUSSELS SPROUTS / RAPINI / RADICCHIO MARMALADE 30

B E E F T E N D E R L O I N
SQUASH / JERUSALEM ARTICHOKE / PARSNIP / GUANCIALE / MAPLE + RED WINE JUS 35

R I B -E Y E S T E A K
BEETS / FENNEL / WATERCRESS / PANCETTA / HERBS 12OZ 40 14OZ 44 16OZ 49

O N T A R I O V E N I S O N
ACORN SQUASH / TURNIP / PEAR / ESCAROLE / SASKATOON BERRY SAUCE 29


