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CHEESE OR CHARCUTERIE
Cheese Monger’s selection (for 2 or 4) $20 /%40

CHEESE & CHARCUTERIE COMBINATION
Cheese Monger’s selection (for 2 or 4) $30 [ $60

- ANTIPASTI -

2 | 24 month Parmigiano Reggiano, Champagne vinaigrette, lemon zest
Arucura SaLap 1 l 4 h Parmigiano Reggi Champagne vinaig L

Duck CoxrrT SaLap 18 | warm Moulard duck confit, bitter greens, citrus
VITELLO TONNATO 21 | poached veal loin, tuna sauce, crispy capers, lemon brunoise, chive

Searoop Crubo MDP l Market’s freshest seafood with seasonal garnish

- PasTta RIiPIENA -

TORTELLINI IN BRODO 21

braised veal cheek tortellini, golden chicken brodo, Parmigiano Reggiano

CuickPea TORTELLINI WITH LOBSTER 27

chickpea filled tortellini, warm Maine lobster, spring herbs, Ronnybrook butter

Four Cueese Ravior: wita BUuTTER & SAGE 21

ricotta, mascarpone, chévre, and aged Parmigiano Reggiano, sage, Ronnybrook butter, chive

- Pasta Luxga -
FETTUCCINE BOLOGNESE 27

traditional bolognese with house made Fettuccine, 24 month Parmigiano Reggiano

Bucatini Cacio g PEPE 25

Pecorino Romano cheese, potato, five peppercorn blend with house made bucatini

- Pasta CorTA -

Torcu1o WITH ITALIAN SAUSAGE AND Broccorr Rase 31

house-blended italian sausage, broccoli rabe, cherry tomato, black garlic, olive oil

GeMELLI wITH BroccoL1 aND ProscruTTO 31

30 month Prosciutto di Parma, fine broccoli, fresh tomato, garlic, peperoncino, Bona Fortuna olive oil
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WARDROOM

OUR WINE PROGRAM

Enjoy our extensive wine selection many ways:
24 wines Self serve tasting pours from our
ENOMATIC

Sommelier selected feature bottle list

Full Wine Cellar (corkagefee)

NicuTLY FEATURES UrcominGg EVENTS
Monthly Cheese & Wine
Thursday TASTINGS
L.amB CHopr in our wine cellar
Fri/Sat APRIL 27TH:
STEAK NI1GHT SauvieNoN Branc
Sunday
Bruncu May 11TH:
GERMAN

Tuae WINE LockEr RooM 1S THE HEART OF OUR WINE
CELLAR AT THE WARDROOM AND AVAILABLE TO BOOK FOR
PRIVATE DINNERS FOR GROUPS UP TO TWELVE




