
opening
raw oysters 

fra’mani salami and local cheeses

tongue
braised beef tongue and polenta

slow cooked radicchio
shitake mushrooms

cheeks
butter poached halibut cheeks

spinach and endive salad
roasted beets 

cayenne creme fraiche

beef cheek ragout 
homemade gnocchi 

guanciale, peas, pearl onions,
and matsutake mushrooms

sweet
roasted bananas 

burnt caramel ice cream
cats’ tongue cookies


