
La Festa della Mamma
Mother’s Day Brunch

Sunday, 10 May 2009 from 11am - 3pm

Primo			
Choice of:		

Crespelle
Italian-style crepe filled with fresh strawberries, ricotta cheese, and 
strawberry-balsamico conserva.

or

Brodetto all’Anconetana
Soup of house-made raviollini in a rich clear meat broth. 

or

Sformatino di porri
A cheesy, light-as-air flan filled with leeks and served with Dungeness 
crab salad.

Secondo			
Choice of:		

Bruschette of egg, white truffle salt, and Parmigiano-Reggiano with 
prosciutto rosso and frisée

or

Pesce spada alla salmoriglio
Grilled swordfish steak with dressing of Sardinian extra virgin olive oil, 
lemon juice, and oregano.

or

Agnello sciuscieddu
From Silcilia, leg of lamb braised with baby artichokes and tomatoes. 
Topped with “poor man’s cheese” and riced egg.

Dolce			
Choice of:		

Three perfect cheeses accompanied by house-made mostarda
($5 supplement)

or

Sorbetti e biscotti

or

Silky chocolate tartlets served with fresh berries

                           $45 per person on Sunday, 10 May from 11am - 3pm


