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date:S P A C C Achi S P A C C Achi

! 12.24.12 MONDAY SALUMI NIGHT 
 

S A L U M E R I A  
WH O L E  M U S C L E S  
speck 
capocollo 

S A L A M I  
oregano 
baker’s spice 

P A T E  &  T E R R I N E  
pork butter  
testina 

each   12  
affetati misti   24 

F E T T ’ U N T A  
la mozza e.v. olive oil   5  
luigi guffanti butter   7  
lardo montecato   8  

P A N E  
focaccia da’recco   15 

 

I N S A L A T A  
insalata misticanza   12 
shaved radishes, beets & carrot 

mizuna,baby kale & rucola   14 
arkansas black apples, red 
walnuts, piave 

little gem lettuces   16 
warm bacon vinaigrette, scallions 
& herbed breadcrumbs 

 

M A C E L L E R I A  
AL  F O R N O  

pollo alla diavola   25 

gamberetti   18 

king crab legs gratinate   24 

sweetbreads al salsa romesco   28 

veal breast   30 

lamb neck stracotto   27 

veal & bone marrow pie   34 
serves two 

A L L A  P I A S T R A  

razor clams   24 

funghi ripiene   20 

duck alla porchetta   72 
serves two 

A L L A  G R I G L I A  

red wattle pork “segretto”    24 

“moorish” lamb shoulder chop   28  

tomahawk pork chop   68 
42 oz. 

porcini rubbed shortribs   28 

chopped beef spiedini   27 

bistecca fiorentina   311 
80 oz. 

 

C O N T O R N I  
stracotto di verdure   10 

shellbeans al forno   12 

cavolo nero con uovo al forno   11 

romanesco cauliflower   12 
crushed lemon bagna cauda  

patate al montecato   12 

warm squash blossoms ripiene   12 
ricotta & tomato vinaigrette                   

 
D O L C I  
tiramisu   10 

dario’s olive oil pine nut cake   12 

orange marmalade crostata   12  

 


