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Small Bite * —HHIK
A small complimentary bite from the chef
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Baccala Mantecato, squid ink choux chips over broccoli & anchovy tartare
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Pan-Seared House Salami with Vinegar, Mushrooms & grilled Polenta
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Bigoli with duck and black olives sauce
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Baked cod wrapped in pancetta, girolle mushroom sauce and fresh polenta
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Chicken "Portafoglio" stuffed with chestnuts and potato, marsala wine sauce
over milk braised cabbage
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Pumpkin panna cotta, toasted nuts and caramel milk sauce
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Coffee, Espresso, Tea



