645 Main St, Sparkill, NY 10976
www.lanniscucina.com
info@lanniscucina.com

(845) 470-2505

ITALITAN

degustazione menu

thirteen courses

Thursday, Nov 12
Taking reservations from 5:00-8:30
$99p +tax and 20% gratuity

Featuring
* Chef Vittorio Lanni Sr.
* Chef Vittorio Lanni Jr.

I Golden Oyster

roasted guanciale - annisette
foam

II Florida Stone Crab Claw

lemon . mustard

I[II Chicken Tender

topped with osetra caviar - honey
cream

IV Colorado Lamb Skewer

rosemary - tyme - mint
marmalade

V Paccheri

stuffed with veal, grappa sauce

VI Black Sea bass

4 nut crust - lobster bCUTTC blanc

VII Veal Sweetbread

wrapped with prosciutto -
fig - port wine

VIII Warm Water Lobster Tail

milanese - sweet spinach

IX Kin% Ora Salmon
soy g aze TlOCI”lC CTlSpy leeks

X Roasted Pork Belly

fennel white bean - red cabbage
slaw

XI Dry Age NY Strip

fOiC gras - black truﬁle Snow

XII Gran Mariner Créeme
Brialeée
XIII Rich Chocolate Ganace

GSPTCSSO cream

Chef’s selection
tasting portions - pairings available
Please inform us of any allergies.

Raw fish and shellfish are served.



