Of Navarra

--Three course prix fixe menu,
$29.95- -
grilled delta asparagus

GARIBALDIS

idiazabal cheese, piquillo pepper vinaigrette
trout a la navarra
jamon serrano, spinach, garlic, pimenton de la vera
créme catalan

DINNER

Scott sasaki
exawtivechd

SHANE McAnelly
chef deauishe

-Antipasti-

duck liver pate, pickled k & j orchard limequats

pig trotter terrine, whole grain mustard, cornichon

crispy knoll farms baby fava beans, sea salt, extra virgin olive oil
saffron arancini, fromage blanc, basil

pickled beets, fennel salad

peperonata bruschetta, wild ramps, peppers, basil
(one item 6.50/ two items 11.50/ three items 15.50/ four items 20.50/ all items 24.50)

-Starters-

garibaldis garlic bread, mozzarella, parmesan, marinara sauce 9.

crispy shoestring potatoes, grana padano, aioli 8.50

artisan cheese plate, clochette, crave brothers les fréres, il cinerino 13.50

fritto misto, calamari, asparagus, portabella mushrooms, spring onion, green garlic aioli 13.
zuckerman farms asparagus, oyster sauce, chili oil, pancetta 11.

p.e.i. mussels, fennel, housemade merguez sausage, white wine, saffron 11

wood oven roasted pinenut meatballs, sauce bolognese, mozzarella-11

hummus, flatbread, mint, english cucumber 9.

-SOUPS AND Sal ads-

spicy sausage & rice soup, housemade pork sausage, broccoli rabe, extra virgin olive oil 9.

star route farms mixed green salad, nitaka pears, fromage blanc, hazelnuts 8.

traditional caesar salad, parmesan crisp, garlic croutons 9.50 /13.50.

farmers market chopped vegetable salad, carrots, english peas, red spring onions, easter radishes 10.
sweet gem salad, springonions, grape tomatoes, pancetta dressing 10.50.

-Main Cour ses -

seared sea scallops, cauliflower puree, shaved spring vegetable salad, vanilla-golden balsamic reduction 28.50
wild alaskan halibut, fingerling potatoes, fava beans, english peas, pancetta, lemon verbena broth 29.50
roasted half chicken, potato puree, iacopi farms snap peas, lemon citronette 22.50

yukon gold potato gnocchi, piquillo peppers, stinging nettles, goat cheese sauce 18. add braised rabbit 22.
chicken milanese, mashed potatoes, broccoli, white wine caper sauce 22.50

marinated lamb tenderloin, haricot vert, pistachio couscous, red wine béarnaise 29.50

bacon wrapped stuffed duck breast, white polenta, pea vines, pickled ramps 25.50

filet mignon, potato leek gratin, knoll farms wild radish rabe, green peppercorn mustard sauce 33.50

Pl easeinformserversof anyfoodallergies
weaccept visa,mastercardandamericanexpress
a 20%chargewill be addedtoall parties of 6or mor e
Someitems may bepreparedwithrawegg-pleaseask
server for detali s



