TOWN Egoé

b a r + k i ‘t C h e n ARTISANAL PASTA S z

WEDNESDAY, APRIL 26TH @ 6:30PM

SCALLOP CRUDO

Citrus, Pistachio, Roman Spices, Chioggia Beet, Salmon Roe, Golden Tomato
Villa Matilde Falanghina Campania IGP

SPAGHETTI ALLA COLATURA

Garlic, Bottarga, Red Pepper Flakes, Lemon, Breadcrumbs, Parsley
Villa Matilde Taurasi DOCG 2016

BRACIOLA DI MAIALE

Fava Beans, Spring Peas, Wild Mushroom, Smoked Onions,

Celery, Asparagus
Villa Matilde Aglianico Campania IGP 2017

PANNA COTTA %

Rose Water, Rhubarb, Pistachio
Michele Chiarlo Nivole Moscato d'asti DOCG




