
 

MENU DEGUSTAZIONE  

 

STUZZICHINI 

FOIE GRAS PASTRAMI WITH TOASTED BRIOCHE AND MOSTARDA $24 

HOUSE CURED SALUMI & ACCOMPANIMENTS $24 

 

ANTIPASTI 

TUNA CRUDO WITH PERSIMMON AND PEPPER ACQUA PAZZA  

BARBECUE LAMB NECK WITH APPLE, SCALLION AND FRIED OYSTER 

SWEET ONION CREPE WITH TRUFFLE AND PARMESAN FONDUE 

POLENTA TALEGIO SOUFFLE WITH MATSUTAKE MUSHROOMS  

PROSCUITTO COTTO WITH WARREN PEARS AND MARCONA ALMONDS  

 

PASTA 

SQUASH STUFFED POTATO GNOCCHI WITH GORGONZOLA, SAGE AND SWEETBREADS 

FAZZOLETTI WITH DUCK RAGU AND OLIVES 

TAGLIOLINI WITH MUSHROOMS 

SCALLOP RAVIOLO WITH CAVIAR  

CLASSIC SPLIT FEATURING SPINACH GNOCCHI WITH BROWN BUTTER & ALMOND TORTELLINI WITH TRUFFLE 

ADDITIONAL PASTA $22 SUPPLEMENT 

 

SECONDI 

VENISON LOIN WITH CHESTNUT PUREE AND DELICATA SQUASH 

WILD POCONO TROUT WITH POTATO PAVE AND PARSLEY BAGNA CAUDA  

JAPANESE SWEET POTATO STRUDEL WITH BRAISED CABBAGE AND CANNELLINI BEANS 

ROASTED BABY GOAT WITH HOUSE-MILLED SOFT POLENTA 

GUINEA HEN BREAST WITH FOIE GRAS, PROSCUITTO AND MAITAKE MUSHROOMS 

 

DOLCI 

APPLE PROFITEROLE WITH MASCARPONE, GINGER, AND BAY LEAF 

MOLTEN PISTACHIO CAKE WITH CHERRY-STRACCIATELLA GELATO 

PARMIGANO REGGIANO GELATO WITH FIGS AND HAZELNUT FINANCIER  

CHOCOLATE CARAMEL TORTA WITH PINE NUT SORBETTO 

SELECTION OF CHEESE WITH ACCOMPANIMENTS 

 

 



 

 

Vetri Cucina Wine Pairing 

 

October 2022 

$95 per person 

 

“ ” – Foie Gras 

’ “ ” – Salumi 

“ ” – Cotto  

“ ” – Crudo 

“ ” – Polenta Souffle  

“ ”  – Crepe  

’ – Lamb Neck  

“ ” – Raviolo  

“ ” – Tagliolini  

“ ” – Potato Gnocchi 

– Fazzoletti  

“ ” – Gnocchi/Tortellini  

“ ” – Trout

– Goat & Venison  

’ “ ” – Guinea Hen & Strudel 

– Figs & Pistachio Cake 

– Cheese & Torta 

’ “ ”  – Profiterole 


