
Il Piatto Italian Farmhouse Kitchen

Dinner
($35 per person)

Appetizers
Tossed Garden Salad - with lemon basil vinaigrette

Whole Leaf Caeser Salad - with anchovies

Grilled Calamari - with shaved fennel salad & aioli

Chicken & Mushroom Soup -

Bay Scallops Rockefeller   - arugula, besciamella, lemon & gremolata

New Mexico Beef Carpaccio  -     arugula, capers, mustard aioli, red onion & grilled crostini

Fresh Mussels “Fra Diavolo”  - red chile flakes,  tomatoes, garlic & white wine

Baked Stuffed Mushrooms  - prosciutto, gorgonzola & sherry wine

Italian Pot Pie - New Mexico Beef & Puff Pastry

Entrees
Pupmkin Ravioli  - with brown butter & sage

Gorgonzola & Walnut Ravioli - with sun-dried tomato pesto

Squid Ink Spaghetti - with clamari & white wine

Prosciutto Wrapped Trout - with grilled polenta & wild mushrooms

Mary’s Organic Roast Chicken  -  lemon & rosemary  grilled vegetables & roast potatoes

Spaghetti Bolognese  -  pork, prosciutto & beef

Pappardelle - with Duck Ragu, Red Wine & Mascarpone

Whole Mediterranean Branzino   - stuffed with arugula,  fondant potatoes, olives & capers

Crispy Stuffed Eggplant Parmiagiano - sweet peppers, "spaghetti" squash & Taos tomato marinara

Scampi Linguine  - Jumbo Shrimp, garlic, white wine & butter

New York Strip Steak  - whipped potatoes, garlic & sauteed spinach



Chicken Breast Saltimbocca  - prosciutto, fontina, sage whipped potatoes, sauteed spinach & jus
natural

Potato Pecorino Gnocchi  - New Mexico mushrooms & marsala crema

Duck Confit Aranciata - winter squash puree & savory orange liquor

Desserts
Chocolate Mousse -

Warm Bread Pudding -

Tiramisu -

Vanilla Panna Cotta - with Raspberry Coulis

Zabaglione  - aged balsamic & strawberries

Piatto Cannoli -

Il Piatto Italian Farmhouse Kitchen
95 W. Marcy St., Santa Fe, NM
(505) 984-1091
http://www.ilpiattosantafe.com



Il Piatto Italian Farmhouse Kitchen

Lunch
($20.00 per person)

Appetizers
Tossed Garden Salad - with lemon basil vinaigrette

Whole Leaf Caeser Salad  - with anchovies

Grilled Calamari - with shaved fennel & aioli

Chicken & Mushroom Soup -

Bay Scallops Rockefeller - arugula, besciamella, lemon & gremolataa

New Mexico Beef Carpaccio - arugula, mustard aioli & grilled crostini

Fresh Mussels “Fra Diavolo” - red chile flakes,  tomatoes, garlic & white wine

Entrees
Lemon & Rosemary Chicken  - with grilled vegetables & fingerling potatoes

Gorgonzola & Walnut Ravioli  - with sun-dried tomato pesto

Spaghetti Bolognese  -

Spaghetti with Sauteed Calamari - with red pepper flakes & white wine

Panko Crusted Chicken Parmigiano Sandwich - with Roasted Peppers & mozzarella

Pan Seared Mediterranean Branzino - fondant potatoes, arugula, capers & mushrooms

Eggplant Parmigaino Sandwich - ricotta, mozzarella & Taos tomato marinara

Pumpkin Ravioli  - brown sage butter, pecorino romano & pine nuts

Desserts
Tiramisu -

Warm Bread Pudding -

Zabaglione -

Chocolate Mousse - with Almond Biscotti



Il Piatto Italian Farmhouse Kitchen
95 W. Marcy St., Santa Fe, NM
(505) 984-1091
http://www.ilpiattosantafe.com


