fabi+rosi     
                                 Chef’s Table :: Valentine’s Day 2012
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÷÷÷÷amouse ÷÷÷
crispy sweatbreads Vidalia puree
trocadero, brut blanc de blancs
÷÷÷ 1 ÷÷÷
celery root velouté 
  dr. pauly-bergweiler, cabinet riesling 
   ÷÷÷÷ 11 ÷÷÷	
scallop carpacio  herbed frisée, citrus vinaigrette, caviar 
sigalas assyritko/anthiri santorini
  ÷÷÷÷ 111 ÷÷÷
duck breast + foie gras crepinette, chanterelles
scala dei priorat
  ÷÷÷÷ 1v ÷÷÷
dessert trio:: lemon tart, crack pie, chocolate mousse
elio perrone, moscato d asti
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