
GREATEST HITS
PASTA TASTING MENU

1 35  per person
65  wine pairing

1% charge is added to contribute to Zero Foodprint                                                                                                                  

6.5% charge is added to cover San Francisco restaurant mandates

full table participation is required

Y E L L O W F I N  T U N A  C R U D O  ( 2 0 1 8 )  
avocado, pickled green almond, jalapeno, castelvetrano olive

T R U F F L E  A R A N C I N I  ( 2 0 1 5 )
                            sotto cenere, green garlic aioli 

B L A C K  T R U F F L E  S F O R M A T O  ( 2 0 2 2 )
potato crumb, parmigiano crema

‘ M I L L E  C R E S P E L L E ’  ( 2 0 2 4 )
mushroom, bechamel, truffle

T A L E G G I O  S C A R P I N O C C  ( 2 0 1 1 )
aceto balsamico, parmigiano reggiano

C O R N  +  C R E S C E N Z A  C A P P E L L E T T I
( 2 0 0 9 ,  2 0 1 6 ,  2 0 1 2 ,  2 0 2 0 ,  2 0 2 1 )

M O R E L  T O R T E L L I N I  I N  B R O D O  ( 2 0 1 2 )
nettles, mushroom broth, pine oil

S Q U I D  I N K  C O R Z E T T I  G R A N O  O R S O  ( 2 0 1 3 )                                                    
clams, veal sausage, snap peas, favas, chili

C A P P E L L A C C I  D I  B R I G A N T I  ( 2 0 1 4 )
veal polpettini, english peas, preserved lemon

D A R K  C H O C O L A T E  B U D I N O  ( 2 0 0 9 )
espresso-caramel cream, sea salt


