


WEBGLA

R E C O R D S

WINTER

CRUDO
CRUDO TASTING for the table (PER PERSON)

nantucket BAY SCALLOP, almond, lime, yogurt (PER PIECE)
RAZOR CLAM, tarragon, saffron, espelette (PER PIECE)
montauk TUNA BELLY, salted japanese lemon, colatura
SWORDFISH, tangerine, olive, sicilian oregano

japanese SEA URCHIN, dungeness crab, lime

SMALL
warm sprouted seed BREAD, cultured butter, rosemary lardo
san daniele ‘fiocco sant’anna’ PROSCIUTTO, horseradish

hand pulled MOZZARELLA, celery, apple, almonds

ROOT VEGETABLE salad, puffed grains, parsnip, radish, satsuma

misticanza, FARM GREENS, buttermilk, black pepper, dill
crispy SUNCHOKES, puntarelle, artichoke, anchovy

charcoal grilled PIGEON, prosciutto bianco, balsamico

PASTA
SPAGHETTI with cuttlefish in its own ink
CAVATELLI verde, lamb sugo, mint, spinach
chestnut TAGLIATELLE, duck ragu, liver, rosemary
CARAMELLE, ricotta, beets, poppy seeds, sage
CAPPELLACCI di zucca, charcoal pumpkin, hazelnut agrodolce

RISOTTO
clams, mussels, octopus (FOR TWO) 40

ROASTED
dry aged beef RIBEYE, spigarello, chanterelles, garlic
honey lacquered DUCK FOR TWO, quince, endive, pistachio
heritage CHICKEN, sweet carrots, brussels sprouts
SEA TROUT, pickled fennel, potato, horseradish
BRANZINO, salsa verde, amalfi lemon

HOSPITALITY INCLUDED
Legacy Records is a non-tipping restaurant
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