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:gL BT R ' S : I . 4 Ceci Beans with Roasted Estate Root Vegetables p.
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:g FRANCIS'S FAVORITES : Toasted Farro with Mortadella and Broccoli Raab :
:g : 4 Marinated Golden Beets : B
N : Shusalata -
:g £ : Estate Baby Lettuces with Radicchio, Shaved Fennel, $ E:
g Mandarin Oranges, and Toasted Almonds . }g’;
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;‘g " : Winter Panzanella with Roasted Squash, Brussels Sprouts : ‘E;
<l ¢ and Pickled Red Onion > B
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g ) Calzones with Fried Onion : g
= . Pan Roasted Wild Mushrooms, Mozzarella Cheese, : B
jg 3 Garden Herbs and Créme Fraiche s ‘E;
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= Cacio Pepe Bucatino : B
:g : Penne alla Vodka $ ‘E:
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g ‘ Local Dungeness Crab Risotto with Mascarpone : g
:’g and Garden Herbs s ‘E:
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jg Wood Grilled Prime Rib : ‘E:
:g Caggiano Cotechino Sausage with Lentils s }[é:
:g Crispy Local Duck Legs with Cippolini Agrodolce : E:
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:g Pan Roasted Local Cod and Clams with : gz
= Garlic and Herbs b B
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:g Culinary Garden Greens with Garlic, Calabrian Chili, : \g‘;
= and Estate Lemon : =
reamy Roasted Fennel with Bread Crum P4
- Creamy Roasted Fennel with Bread Crumb S
:?1 and Parmigiano Reggiano s E;
:?] Potato and Pecorino Croguettes z ‘[é:
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jg Estate Meyer Lemon Budino with an Almond Biscotti $ ‘E:'
.
g Chocolate Cake with a Persimmon Puree : g
< and Vanilla Bean Whipped Cream . B
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