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KEY: 

• FAST • VEGETARIAN 

STAFF FAVORITE 

COCKTAILS 

• • Amaro Negroni Shot P. 22 

• • Bitter Orange Shot P. 24 

• • Cognac-Almond Shot P. 24 

• • Martini Miniature
Shot P. 22 

SWEETS 

• Aperol Spritz Cake with
Prosecco-Poached
Rhubarb P. 87 

• Blueberry and
Meyer Lemon
Breakfast Pastry P. 49 

87 
STAFF-FAVORITE PAIRING

APEROL SPRITZ CAKE WITH 

PROSECCO-POACHED RHUBARB 

with NV fruity, crisp Prosecco: 

Santa Margherita Prosecco 

Superiore Valdobbiadene 

MAIN DISHES 

Beef-and-Cheese Red 
Chile Enchiladas P. 38 

Chicken, Potatoes, and 
Leeks with Pine Nut 
Gremolata P. 44 

• • Mafaldine with Pea
Shoot-Meyer Lemon
Pesto P. 36 

Pork Cheeks with Pick­
led Onions, Mustard
Seeds, and Daikon P.104 

Pork Chops with Sherry
Pan Sauce P. 84 

Rose-Marinated Grilled 
Leg of Lamb with 
Walnut Salsa Fresca P. 81 

Sau teed Italian Sausage 
with Onions and
Peppers P. 34 

• Savory Carrot Mochi
P.32 

• Shaoxing-Steamed
Steelhead Trout and
Mushrooms P. 79 

Sizzling Garlic Salmon
with Sheet Pan
Potatoes P. 40 

Soft-Cooked Eggs with 
Hollandaise and Ham 
P.104 

44 
STAFF-FAVOR I TE 

PAIRING 

CHICKEN, 

POTATOES, AND 

LEEKS WITH PINE 

NUT GREMOLATA 

with robust. stone­

fruity California 

Chardonnay: 2019 

J. Lohr Riverstone 

VEGETABLES, SALADS & SOUPS 

Herb Garden Matzo Ball 
Soup P.43 

• • Madeira-Braised Swiss
Chard with Garam Masala,
Sultanas, and Toasted
Almonds P. 83 

Ni<;oise Salad with 
Sardines P. 41 

• Red Wine-Roasted Beets
with Tahini Yogurt P. 77 

• • Shaved Beet and Carrot
Salad with Citrus­
Scallion Dressing P. 46 

• White Asparagus Soup
with Pickled Ramps and
Hazelnuts P.105 

ESSENTIALS 

• DIV Red Wine
Vinegar P.12 

• Pickled Carrots P. 32 

• Pickled Onion and
Mustard Seeds P.1os 

• • Pistachio Dukkah P. 32 

• Red Wine Pan Sauce with
Cumin and Chiles P. 84 

• • Roasted Carrots P. 32 

• White Wine Pan Sauce with
Creme Fraiche and Spring
Herbs P.85 

What Ray's Pouring Now Executive Wine Editor 
Ray Isle's favorite things to drink this month 

2018 TENUTA SANT'ANTONIO 

NANFRE VALPOLICELLA 

SUPERIORE ($16) 

Recently, I sat in on a tasting for 
the by-the-glass list at Saraghina 
Gaffe, opening this month in 
NYC, and was struck by what an 
absurd deal this juicy red from 
Italy's Veneta region is. Bright 
and lively, full of ripe-berry fla­
vors, it's a killer weeknight pour. 
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2019 DUTTON-GOLDFIELD 

DUTTON RANCH PINOT NOIR 

($45) 

Dan Goldfield makes expressive, 
lovely Pinot Noirs from vineyards 
around Sonoma and Marin coun­

ties. This one made a great part­
ner for chef Akiko Thumauer's 
absurdly delicious dan dan noo­
dles and beef mapo tofu at Cha 
Kee in NYC. 

2019 CONTI COSTANTI ROSSO 

DI MONTALCINO ($55) 

What a stellar Rosso this is: 
intense aromas of sweet cherry 

and a touch of vanilla, and simi­

larly pure cherry fruit on the pal­
ate, balanced with forest-floor 
notes and fine-grained tannins. It 

isn't inexpensive, but it's better 

than quite a few Brunel/as at the 
same price. 
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