tOPaper

FIRST

CAESAR
Baby kale & arugula, focaccia croutons,
pecorino romano, house dressing
SEASONAL SOUP
Changes often, see server
GRILLED CARROTS
Local carrots, whipped ricotta,
scallion oil, dukkha

SECOND

BOLOGNESE
Pork & beef ragu, house-made pappardelle,
Parmigiano Reggiano, basil pesto
LINGUINE AILLADE
House-made pasta, toasted almonds, pesto,
wild mushrooms, lemon zest, pecorino romano
SALMON
Roasted with herbed butter, served over a
Mediterranean orzo summer salad
TUSCAN CHICKEN SALTIMBOCCA
Pan-seared chicken, crispy prosciutto, tomato-kale
sugo, smashed fingerlings, asparagus

THIRD

CHOCOLATE
Chocolate swirl cake, dark chocolate sauce,
vanilla gelato
TIRAMISU
Lady fingers, espresso,
house-made kahlua, mascarpone
TORTA
Almond & olive oil cake, season fruit puree,
candied almonds, amaretto cream
GELATO
Dark chocolate
Espresso
Vanilla

BISTRO & BAR



