A

BrRUNO DE CONCILIIS DINNER
L’ARTUSI TUESDAY, FEBRUARY 15, 2011

“SELIM NV

ANTIPASTI
HAMACHI TARTARE
LEMON, CHIVES, GINGER
BUTTER LETTUCE
LEMON CREMA, GORGONZOLA, OLIVES, HAZELNUTS
GRILLED OCTOPUS
POTATOES, CHILIES, OLIVES, PANCETTA

GRECO DI TUFO, "ORO"” 2008
PASTA

SPAGHETTI

GARLIC, PARMESAN, CHILIES
PIZZOCHERI

BRUSSELS SPROUTS, FONTINA, SAGE
ORECCHIETTE
SAUSAGE, SALUM!, BITTER GREENS

FALANGHINA 2009
FIANO "ANTECE " 2004
SECONDI
ROASTED CHICKEN
HEN OF THE WOODS, GRILLED ONIONS
HANGER STEAK
CRISPY POTATOES, SALSA BIANCO

AGLIANICO "DONNALUNA" 2008
AGLIANICO “NAIMA" 2005

ASSORTED DOLCH




