
"The Ferraro Experience""The Ferraro Experience"
4 Course Culinary Journey

$395.00++ PER PERSON
(ENTIRE TABLE MUST PARTICIPATE)

Antipasti
(CHOOSE ONE)

Gamberoni Genovese
Australian Head- on Prawns, citrus

sauce, herb oil, toasted bread crumbs

Prosciutto Crudo, Parmigiano, e Fichi
Del Re Prosciutto di Parma, fried

Parmigiano dumpling, stracciatella, figs,
hazelnuts, SabaGranchio Reale dell' Alaska

⅓ pound steamed Alaskan King crab,
drawn butter

Carpaccio di Manzo con Tartufo Nero
Prime raw sirloin, Dijonnaise,
Parmigiano Reggiano, sliced

mushrooms,Hazelnuts, fresh Black
Truffle

Crudo di Coda Ricciola
Raw Yellowtail, saved fennel, pine nuts,

capers, sea salt, Calabrese chili oil, citrus
zest, white balsamic vinaigrette

Primi
(CHOOSE ONE)

Tagliatelle con Tartufo Bianco
Ribbon pasta, butter, sage, fresh White

Truffles

Risotto con Granchio Reale e Caviale
Acquarello Risotto, Alaskan King Crab,

caviar

Risotto Spumante con Capesante
Acquarello Risotto, scallops, citrus zest,

sparkling wine

Ravioli di Cinghiale
Wild Boar ravioli, veal demi, butter,

hazelnuts, fresh Black Truffles

Secondi
(CHOOSE ONE)

Costelette d'Agnello
Colorado Superior double cut lamb chops,

tinker bell peppers, potato pureé, mint
demi

Wagyu e Aragosta
4oz Royal American Wagyu Rib Cap,
Canadian Lobster tail, Black Truffle

sauce, asparagus, potato pureé

Sogliola ai Capperi
Oven roasted Holland dover sole, lemon,

butter, white wine, capers, De-boned
table side, served with roasted potato,

grilled asparagus

Osso Buco
Veal shank braised in red wine reduction

served with saffron risotto

Vitello Reale
Sautééd veal scallopini,butter,sage, fried

egg, shaved white truffles

Dolci
(CHOOSE ONE)

Gelato con Tartufo Bianoco
Hazelnut or Vanilla gelato with White Truffle

Torta di Cioccolato e Amarone
Amarone Chocolate cake 

Limoncello Zabaglione con Torta do Olio di Olive
Lemon liquor egg custard, Olive oil cake

Rosalba's Torta di Formaggio
The Patriarch's cheesecake

$75 Wine Pairing Available 


