
·SIDES·

ROASTED BEETS WITH PISTACHIOS AND 
GORGONZOLA 

ITALIAN BROCCOLI WITH HOUSE-SMOKED PORK 

SPINACH WITH GARLIC & HOT PEPPERS

ROASTED SHIITAKES WITH ACETO BALSAMICO

MASCARPONE & GUANCIALE MASHED POTATOES

ROASTED CAULIFLOWER WITH PINE NUTS, 
CAPERS & PEPERONATA 

CESARE’S “TUSCAN FRIES”

FREGULA, PECORINO ROMANO, CORN, PANCETTA 

SUMMER SQUASH, TOMATO & FENNEL FLOWER

FRIED EGGPLANT WITH TOMATO & RICOTTA

·SIDES·
 

FARMERS MARKET SHELLING BEANS

“CREAMED” CORN WITH CHILI & LIME

SAUTÉED MIXED MUSHROOMS
WITH SPRING ONIONS

·MENU ADDITIONS · 

·FISH·
TUNA

eggplant relish, beans, tomato

SALMON
tomato, pancetta and shelling beans

·BEEF·
PIEMONTESE NEW YORK

truffl e crema, potato cannelloni

·POULTRY·
ROASTED JIDORI CHICKEN

sunchokes, leeks

·GAME·
BISON

chanterelles, barolo ristretto

·SPECIALS·
WHOLE WHEAT FETTUCCINE

summer squash, corn, tomato

ROSSINI
seared foie gras, barolo ristretto


