PASTA TASTING MENU $125

Porcini Pasta Fagioli, three beans, radiatore, flat herbs, espresso

Gnudi Bird’s Nest Style, ricotta, egg yolk, sour cream, lemon, caviar

Intermezzo: Hearts of palm, pink grapefruit, white almonds

Luna Piena (full moon) gorgonzola dolce Raviolo, all things black truffle

Spicy Crab Linguini, red chili, chopped greens, garlic crumbs

Tagliatello al Forno Babbo ragu, long simmered tomato sauce, Parmigiano Reggiano

Dolce: it’s a surprise!

wine pairing available 110 per person

*Our Pasta Tasting Menu requires the participation of the entire table.

*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness.
If you have a food allergy. please notify us. 03/16/26



