GRANA

served [amily style
$90 per person

Includes coffee & tea
APPETIZERS

Zeppole
cinnamon sugar, nulella Rﬂ

Potato Pavé
smoke salmon, lemon créme, cavz’ar

Rotolo
herbed ricotta, confit egg volk, shaved asparagus N’

Italian Torte
spinach, artichoke, parmesan, croissant crust Rﬂ

O O
ENTREE
choice of

Egg While Frillata
braised chard, morels, fontina, pea tendrz'lsm

Lemon Ricotta Pancakes
blackberry compote, candied pecans “ﬂ

Sweet Potato Hash
crispy brussels sprouls, rendered pancella, poached eg;

Ham Shank
fava bean ragout, parsnip purée

Carrot Cavatelli
braised lamb, spring peas, pecorino

0, O
DESSERT

Carrot Cake
citrus cream cheese icing

French Macaroons

Dark Chocolate Tartlet
sea salt & caramel

Panna Colla
mango gelée & vanilla

Before placing vour order, please inform your server if a person in your party has a food allergy.
*Denotes food items are cooked to order or are served raw. Consuming raw or under.cooked animal products
may increase vour risk of foodborne illness Rg = yvegetarian \ = vegan @ = gluten [ree



