
snacks  6. 
House-Made Beef Jerky 

Marinated Castlevetrano Olives & Marcona Almonds 

Anson Mills Hushpuppies & Smoked Maple 

salads  8. 
Baby Beet, Avocado & Orange 

Arugula & Lemon 

Heirloom Tomato & Aged Balsamic 

small plates  8. 
Veal & Ricotta Meatballs 

Braised Beef Short Rib Sandwich 

Roasted Bone Marrow, Parsley & Capers 

Crispy Pork Belly, Wild Blueberry & Jalapeño Vinaigrette 

flatbread 9. 
Fontina, Speck & Piquillo Pepper 

Burrata, Tomato & Basil 

cheese  5. 
Humboldt Fog (goat) 

Abbaye De Bel’loc ( sheep) 

Bloomsday ( cow) 
Caveman Blue ( cow) 

sweets  7. 
Chocolate Chip Cookies 

Doughnuts, Valrhona Chocolate & Local Honey 

Peach Ice Cream Profiteroles 

Chef/Owner Tom Colicchio 
Chef de Cuisine Anthony Zappola 

Pastry Chef Shannon Swindle 
Monday, August 16, 2010 

Lunch


