WEDNESDAY, December 24th, 2008

Mussels, clams and chorizo broth $10

* * *

Butternut squash soup and Dungeness crab $ 10 

* * *

Local greens, willox apples, radishes

Candied walnuts, august vinaigrette   $8

* * *

Burrata, slow cooked tomatoes, taggiasche olives pesto $13
* * *

Crudo of sea bream, lemon, parsley, flor di sale cheese $13

----------------------------------------------------------------------------------------------------

Maine scallops, grapefruit, fennel, 

Chaco de cabra Chile $14

* * * 

Paella with Louisiana shrimp, bacon, piquillo peppers, purple artichokes $22
* * *

Rock cod itoi onions, stone ground polenta
Lobster broth, Chile calabrese $28

* * *

Wood grilled Colorado lamb chops, fingerling potatoes,

Grilled radicchio, Tuscan – mint Nepitella $32
* * *

Roasted Duck breast, Farro,

Pine nuts, cherry mostarda  $ 29
* * * 

Korbuta pork, brussel sprouts, speck, mostarda di uva $ 28
* * *
Panettone Farcito di Crema al Pistacchio $ 9
Stuffed Panettone with Pistachio Cream

Chocolate Tart, Fleur de Sel, Piment d’espelette, Extra Virgin Olive Oil gelato $9

Crema Catalana $ 8
Apple Crostata, Dulce de Leche $ 9

