ANTIPASTI

OVEN FRESH FOCACCIA PESTO BUTTER, EVOO, SABA 13

WAGYU MEATBALLS BEEF & PORK, WHIPPED RICOTTA, TOASTED BREAD 25
BLACK PEPPER BEEF CARPACCIO™ CAPER AIOLI, ARUGULA, PARMIGIANO 18
CAESAR SALAD ANCHOVY DRESSING, PARMIGIANO, HERBED CROUTONS 15
WATERMELON SALAD RICOTTA SALATA, RADISH, PISTACHIOS 16

SEARED TUNA* SPICED ORANGE VINAIGRETTE, RADISH, FRESNO CHILIS, SABA 22
CHARCUTERIE BOARD CHEF’S SELECTION OF CURED MEATS & CHEESES 28
MARGHERITA PIZZA ORGANIC TOMATO, BUFFALO MOZZARELLA, BASIL 20

ROASTED CHICKEN PIZZA CcALABRIAN HONEY, CHILIS, CACIOCAVALLO CHEESE 21

PASTA

SPAGHETTI! ORGANIC TOMATO, STRACCIATELLA, PARMIGIANO, BASIL 20
VERDE LASAGNA BEEF & VEAL BOLOGNESE, MOZZARELLA, PARMIGIANO 28
BUCATINI LOBSTER BROTH, SHRIMP, FRA DIAVLO, CHERRY TOMATOES 34

RICOTTA TRUFFLE CAVATELLI FENNEL SAUSAGE, SOTTOCENERE CHEESE 29

SECONDI
PRIME FLAT IRON* GORGONZOLA CREAM, BRAISED FENNEL, ARUGULA 49
VERLASSO SALMON* CHICKPEA PUREE, RADICCHIO ALA ROMANA, SALSA VERDE 34

BEEF CHEEKS TRUFFLE POTATO PUREE, TOMATO SOFRITO, CRISPY SHALLOTS 36

BASITILIC ) msrorante maviano

@basilicolv ® basilicolv.com

* Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase RISK of foodborne illness, especially if you have certain medical conditions.

MOTHERS DAY TASTING MENU

TASTING MENU PER PERSON 70
A WINE PAIRING PER PERSON 35

APPETIZER COURSE (CHOOSE ONE)
SPICY MEATBALLS SPICY SOFRITO, FOCACCIA, ,STRACIATELLA
BURRATA PICKLED MELON, IBERICO JAMON, ARUGULA, CHEESE CRISPS

CHOPPED SALAD RADICCHIO, GORGONZOLA, WALNUTS, CRISPY NOODLES

A CERETTO, ARNEIS, BLANGE, PIEMONTE

PASTA COURSE

AGNOLOTTI BRAISED SHORT RIBS, PARMIGIANO CREAM, CRISPY SHALLOTS

A MONSANTO, CHIANTI CLASSICO, RISERVA, TOSCANA, 2018

ENTREE COURSE (CHOOSE ONE)
CHICKEN CACCIATORE POTATO PUREE, RED PEPPER, CIPPOLINI ONION
PAN ROASTED SCALLOPS CRISPY POLENTA, SALSA VERDE, ARUGULA & FENNEL

VEAL MARSALA MIXED MUSHROOMS, MARSALA WINE, POTATO SFOGLIATA

A JAX, CALESA, PINOT NOIR, SONOMA COUNTY 2023 (CHICKEN & VEAL)
A MARCHESI ANTINORI, CHARDONNAY, BRAMITO, UMBRIA, 2021 (SCALLOPS)

DESSERT COURSE (CHOOSE ONE)
CHEESECAKE BOYSENBERRY, WHIPPED CREAM

TIRAMISU MARSCAPONE CREAM, ESPRESSO SYRUP, WAFER CHOCOLATES

A STEFANO VIGNAIOLI, MOSCATO D’ASTI, PIEMONTE



