ARTISAN CURED
* MEATS *

“BI1G NIGHT 2”
LOCAL HARVEST CAFE

December 14, 2009

Menu

w/ Lamb Pancetta & Parsliey Salad

Poached Egg

Radicchio & Grapefruit Salad

w/ Valdeon cheese & fried walnuts

“Fiamma” w/ braised fennel

Salume Beddu’s Salsiccia

Fettunta w/ Lacinato Kale, Leeks & Fresh Ricotta

Lamb Ragu over Polenta

Marco’s Alkermes

Torta Di Noci w/ Zabaglione of
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