


Speaking of extra punch, I found both of these dishes desperately needed a hit of salt. Not sure if this was a factor of initial growing pains (the
restaurant is brand spanking new), or a purposefully light hand in the kitchen, but either way, both dishes benefited after I gave them a
sprinkling (not a spanking). Especially with all the cool salts out there, 1 think there is an opportunity to showcase some good salts on the crudo
selections.

Appetizers deliver on their name-it was tough to choose. We dove into the savory sweetbreads ($14), sporting a crispy exterior of semolina and
fennel pollen, with braised fennel, onion, and a luxurious sauce with truffle. Perfect seasonal dish-hearty flavor and satisfying richness.

Some folks might arch an eyebrow at the prospect of raw veal (vitellone) served like a tartare ($12), with black truffle and crostini on the side. I
found this execution to be a delightful alternative to the classic steak tartare-the meat was hand-cut, and had a creamy, smooth texture, with
hints of pink. (Vitellone means "big veal," and the animal is in between the period of being milk-fed and more mature.) While the accompanying
crostini were salted, 1 thought the meat still needed some-without enough salt, it tasted too flat.

The house-made pastas will tempt (and corrupt). The star for me, the Anna Magnani if you will, was the classic Piemontese dish of agnolotti dal
plin ($12/$17): plump pillows stuffed with roasted veal breast and Savoy cabbage. This execution featured a trio of cheeses with some melted on
top, too. There was ricotta, Parmesan, and Castelmagno cheese, a fluffy yet pungent and tangy cheese I've never had before (we're becoming
fast friends). The pasta also had a drizzling of some roasting juices, with that viscous taste and texture you get from slow-roasting with bones-
just heaven. Bravo.

This pasta called for a gorgeous glass of red, and boy, did I start flirting heavily with the 2003 Langhe Nebbiolo, Perbacco, Vietti, Piemonte-you
could get a glass for $12, but this is an excellent time to take advantage of Perbacco's quartino feature, a quarter liter for $16.50 (it's more like a
glass and a half, bring it on).

Also on the menu were thick-cut ribbons of house-made pappardelle topped with braised short rib ragu ($14/$19) with roasted black and gold
chanterelles-the savory sauce had fantastic flavor, and a deep meatiness.

A note on the pasta: it ends up Terje has been working with the same pasta maker for the past eight years, and the guy is a master:
complimenti, Donaldo Valenzuela. Seriously. This guy has serious chops. There are other traditional Northern stuffed pastas, like mezzelune and
pansotti on the menu-I'm willing to bet that second pasta looks unfamiliar to you, and some things certainly will be strangers (it's okay, you can
talk to them). Just ask, the servers expect you to have questions.

For those who want to dabble in the mains, there's a Berkshire pork shoulder braised in milk ($21) accompanied by polenta and roasted fennel.
This dish was homey, and the pork had a lovely texture, but I found it just didn't feature the oomph of some of the other dishes flavor-wise-it's a
gentler, milder dish. Even the colors were all somewhat muted on the plate. Personally, I wouldn't want to commit to an entire serving of it on
my own, but from what I've heard, people really dig this dish.

On the opposite end of the spectrum, the quartered Wolfe Ranch quail ($21) was downright colorful, with spicy chunks of persimmon, apple, and
a savory jus studded with pomegranate-totally the picture of late fall/early winter. This dish fell more on the contemporary side of things, and I
liked the leaves of fresh Italian parsley mixed in with the meat on the plate-it added a nice bite of freshness with the luscious jus.

1 was also quaffing a 2004 Barbera d'Asti, Montebruna, Braida Giacomo Bologna, Piemonte ($14/glass). I learned that Giacomo Bologna is
considered the father of Barbera (you will discover that sommelier Mauro Cirilli is happy to educate)-I was reading that Bologna was the first to
really maximize the effects of aging Barbera in small oak barrels. Oh, and in case Cirilli looks familiar, he was the lead sommelier at Aqua for
almost four years. Be sure to engage him if you can.

So, dessert: pastry chef Tim Nugent (no relationship to Ted) busted out a fantastic chocolate tart ($8). I don't really opt for "the chocolate” when
dining out, but in this case, I'm glad I did. It came with a perfect flaky crust and a decadent swatch of dulce de leche, which the restaurant is
charmingly calling "dolci di latte," plus some whipped cream and candied hazelnuts on the side. A refreshing option is the Meyer lemon
semifreddo ($8), a fluffy and chilled cylindrical tower, with candied lemon zest on top. Or, you could always go for some cheese! Mmmm, cheese.

The meal concluded with some complimentary squares of house-made gianduia and some torrone-these two flavors totally remind me of
Christmas (my grandma always flies us candies and chocolate from Southern Italy for Natale).

I'm sure this place is going to do well, and is destined to become a cool lunchtime spot; my only gripe with the evening hours is that 1 wish it was
open later-it's a sexy space with a bar I'd like to hang out at late, especially with one of their tasty cocktails, like the Dieci, a lovely aperitif with
Campari, Tanqueray Ten, and grapefruit ($9). Oh well.

It's the kind of restaurant that you'll be able to return to again and again, with numerous unigue dishes and an extensive and interesting wine list
to explore. Couple all that with the gracious staff and the spiffy space, and I'd say people are gonna dig it. Mangia!




