
 

 

Cucina della Nonna  
$45 pp 

sunday, april 28 

Antipasto 
Virginia Strawberry Salad 

 Arugula, Pistachio, Balsamic Vinaigrette, Pecorino Romano

piatto principale 
Roasted Veal Shoulder 

Eastern Shore Asparagus, Creamy Polenta, Natural Jus

Dolce 
Crostata 

Strawberry, Vanilla Bean Chantilly, Vanilla Anglaise 

suggested bottles  
182s petite arvine, les crêtes 2022  $55 

393n boca, le piane “mimmo” 2019 $60 

211n langhe nebbiolo, brezza 2022 $66 

212s barbera d’alba, cigliuti “vigna serraboella” 2021 $76 

354n barbaresco, giuseppe cortese “rabajá” 2020 $125 

Tony Foreman & Cindy Wolf : restaurateurs 

 James Lewandowski: executive chef    |    Maiya Lonesome: executive pastry chef 

Tony Foreman: wine director
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