NICOLA'S

$56 | Dinner
Selection of House Made Breads $16

Baked fresh daily for two. Vermont cultured butter and
extra virgin olive oil are available upon request.

First Course

Choice of one

Zuppa Di Zucca Mantovana
pumpkin soup / amaretto cookie / creme fraiche /
wild red shrimp tartare / ginger

Boucheron Goat Cheese
crushed pistachios / live lettuces / apple-truffle vinaigrette
Mussel Guazzetto

Italian parsley / shaved garlic / white wine /
butter croutons

Second Course

Choice of one

Crispy Potato Gnocchi

four cheese fondue / chives / Italian truffle shavings
Braised Lambh Spaghetti Alla Chitarra

brussel sprouts / calabrian chili / Parmigiano Reggiano

Kale Pesto Risotto
crisp pancetta /Parmigiano Reggiano

Third Course

Choice of one

Romanesco Cauliflower “Steak”
roasted red pepper sauce / Italian parsley-pine nut gremolata

Moulard Duck Breast

parsnip puree / carrot pearls / patate croccanti / cherry-duck jus

Scallop Saltimbocca
butternut squash puree / brown butter vinaigrette /
speck / crispy sage

Drink Specials

Zenzero $16

ginger infused Tito’s / grapefruit juice / lime / salt

Oro $16

Bulleit / Montenegro / lemon / Angostura bitters
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[=] Download the Official App at gcrweek.com
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