BY FOCHGLAY BTEFANELEY

Masseria a Casa
with Chef Nicholas Stefanelli.

Thursday, April 22nd

Canapes
Crostini & Mortadella Mousse. Burrata & Ramp Pesto.

Beef Tartare & Parmigiano Cream.

Asparagi

Roasted Giant White Asparagus. Russian Egg Salad.
Trout Roe. Chive Blossoms.
2018 Pieropan Soave

Branzino

Poached Chesapeake Bay Rockfish.
Brandade. Peas. Lemon. Tarragon.
2019 Venica 'Ronco delle Cime' Friulano

Strascinati

Hand Rolled Puglian Strascinati. Rabbit Ragu.
Porcini Mushrooms. Parmigiano Reggiano.
2006 Balgera Rosso di Valtellina

Agnello
Slow Roasted Spring Lamb. Confit Carrots.
Fava Beans. Roasted Garlic. Black Pepper. Thyme.
2016 Jean-Claude Marsanne St. Joseph

Crostata
Meyer Lemon Curd Crostata. Rhubarb.
Meringue. Tonka Bean Anglaise.
2015 Barboursville Malvasia 'Paxxito’



