SALTBOX KITCHEN
THURSDAY, FEBRUARY 15TH

6PM

* ANTIPASTI -
MOZZARELLA HOUSE BURRATINA
marinated tomatoes, grilled bread, aged balsamic, basil

BEEF CARPACCIO

caperberry, parmesan, arugula

GRILLED SWORDFISH IN SAOR

currants, pinenuts, lemon, sherry, parsley

* PRIMO PIATTO -
MAINE LOBSTER RAVIOLI

blood orange, calabrian chili, charred castelfranco radicchio

* SECONDI -
VEAL OSSO BUCCO

risotto milanese, parmesan, saffron, garlicky broccoli rabe
* DOLCI -
HAZELNUT TIRAMISU
espresso, marscapone, frangelico
PRICE INCLUDES A REGIONAL WINE PAIRING WITH EACH COURSE.

$145 PER PERSON. (GRATUITY IS INCLUDED)
RESERVATIONS CAN BE MADE BY EMAIL
FOHMANAGER@SALTBOXFARMCONCORD.COM OR
PURCHASE TICKETS ONLINE AT WWW.SALTBOXKITCHEN.COM



