LONG TABLE DINNER

RUSTIC ITALIAN WINTER
Friday, November 15
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COURSE ONE

Squid ink risotto with pan seared lemon parmesan Humboldt squid and
preserved lemon

COURSE TWO

Deconstructed panzanella salad with olive oil, fresh basil and balsamic

COURSE THREE

Tuscan brasied beef braciole in a roasted tomato beef jus
5 cheese eggplant rollatini with tomato jus and mozzarella fondue (vegetarian)
Served with garlic roasted fingerling potatoes, black truffled Italian green beans
and artichokes

COURSE FOUR

Layered tiramisu with chocolate covered coffee beans and fresh berries
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