LHIONESS

marinated olives, spices, citrus peel - 8

24-month parmesan, saba - 12

fancy anchovies, cultured butter, olive oil, ciabatta - 15

black cod mousse, ikura, pecorino crackers - 26*

scallop crudo, cherries, tarragon, olive oil, black pepper - 28*

chicken liver paté, saba, pickled shallots, fennel pollen, ciabatta - 22

burrata, roasted rhubarb, lemon agrumato, black pepper, mint - 24
gem lettuces, hazelnut vinaigrette, ricotta salata - 20

24-month san danielle prosciutto, monti iblea olive oil, black pepper - 25
mortadella di chiara, pistachios, sultana mostarda - 20

cavatelli, guanciale, lemon, peas, pecorino - 35

steamed clams, saffron broth, green garlic, rainbow chard, prosciutto,
salsa verde, ciabatta - 32

beef and pork meatball, arrabiata sauce, pecorino - 24
two sheet lasagna, pork ragu, bechemel, piave vecchio - 36

pure country beef bavette steak, salsa verde - 69

lamb & pork garlic sausage, calabrian chili crisp - 26

roasted asparagus, bagna cauda - 16

white corn polenta, piave vecchio, calabrian chili crisp - 15

dark chocolate cake, soft espresso mascarpone whipped cream - 18

vanilla bean panna cotta, local strawberries, olive oil, black pepper - 17



