
Tavola 
Weekly Menu September 14 - 18 

 

Dinners 

Braised Short Rib Ragu  
creamy polenta • sautéed rapini 
 
Grass-Fed Beef Tagliata 
sliced over arugula • shaved parmesan • lemon • olive oil 
 
Lemon-Herb Roasted Chicken Thighs  
garden zucchini • toasted orzo • Calabrian chili oil 
 
Roasted Salmon  
garden herb pesto • farro salad • roasted cherry tomatoes 
 
Pan-Seared Fillet of Branzino 
grilled fennel • fregola sardo • white wine pan sauce 
 
Harissa-Rubbed Lamb Chops  
charred lemon • herbed yogurt • roasted carrots 
 

Snacks 

Housemade Focaccia 
homestead creamery butter 
 
Yogurt Parfait 
Seasonal granola • honey 
 
Salumi 
Chef selected salumi • cheese • fruit and nuts 
 

 


	Tavola 
	Dinners 
	Snacks 


