B T T E .Z &. e
Executive Chef
JULIO DE LA ROSA
Chef de Cuisine
MARINATED OLIVES 6 SHRIMP COCKTAIL 18
Focaccia 8 MARINATED CRAB CLAWS 25
SEAFOOD PLATTER* 78 DUKES oF T0PSAIL OYSTERS ON THE HALF SHELL* 20/HALF DZ
FIRST
Mixep LETTUCES"
GOLDEN BEETS, MONTGOMERY’S CHEDDAR, WALNUTS, HONEY-CIDER VINAIGRETTE 15
TuscaN EGG SALAD
FRIED OYSTERS, PANCETTA, SHERRY 21
FritTo Misto
FLOUNDER, GULF SHRIMP, OYSTERS, PEPPERS, CAPER AIOLI 24
SEAFOOD TOWER
GULF SHRIMP, LUMP CRABMEAT, SWEET PEPPERS, AVOCADO 20
PARMESAN SOUFFLE
PROSCIUTTO, MUSHROOMS, THYME 16
B4aBas ANTIPASTI
IBERICO HAM, GIARDINIERA, RICOTTA CROSTINI 14
RavioLr
SWEET CORN FONDUTA, GOLDEN CHANTERELLES, MINT 17
AGNOLOTTI
BRAISED BEEF CHEEK, RICOTTA, MARJORAM 18
RisorTO
BELLE MEADOW BUTTERNUT SQUASH, LEEKS, TALEGGIO, CHANTERELLES 16
MAIN
CAPELLINI BOTTEGA 28
PAPPARDELLE
BRAISED RABBIT, SPINACH, VIDALIA ONIONS, SHERRY 36
ScALLOPS
BUTTERNUT SQUASH PUREE, POMEGRANATE, BROWN BUTTER VINAIGRETTE 39
GOLDEN TILEFISH
FIELD PEAS, SWEET CORN, JAMBALAYA OKRA 40
Jorce F4rms GUINEA HEN SALTIMBOCCA
PROSCIUTTO, MOZZARELLA, SAGE, OLIVE OIL CRUSHED POTATOES 36
BRrAISED SHORT RiIB
CHARRED OKRA, CRISPY POTATOES, HORSERADISH CREAM 40
LAMB SPIEDINT*
SARDINIAN COUSCOUS, SWEET PEPPERS, YOGURT SAUCE 39
NEW YORK STRIP*"
SNOW’S BEND RAPINI, CHARRED JIMMY NARDELLOS, PEPPERCORN BUTTER 64

FISH SELECTIONS ARE AVAILABLE SIMPLY GRILLED WITH HERBS, LEMON AND OLIVE OIL

SAUTEED MUSHROOMS & THYME 11 FI1ELD PEAS & SPINACH

CHARRED JAMBALAYA OKRA 8 RicHARD OLNEY EGGPLANT GRATINO
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