Samplc (Custom Menu OPtions

/ta//an dinner party Pr/x fixe menus & (ena con Amici chef-selected 53/77/[)/6 menu on pg 9-711

Hors d'oeuvres (choosc 2):

Chici(en liver mousse Pate (GF)

o} Crostini, Picuecl chcrry~onions~mustarcl seed
[lam and gruyere gougeres
o} Ligh’c and airg savory baked choux pastry flavored with black forest ham and
gruyere cheese
Creamg roasted gariic chcrrg tomatoes (GF)
o) Cl—xerrg tomatoes stuffed with a creamy roasted gar]ic cheese Fi”ing
“SParHing” cranberr3~brie bites GP
o Sugared fresh cranberrics, brie cl'leese, almond cracker
Ca]abrian chiledlamb arancini GP
o [ried (Calabrian chile risotto ball stuffed with lamb ragu and scamorza cheese
Muslnroom arancini (GF)
o) Crisp9 fried mushroom risotto ball stuffed with fresh mozzarella cheese
Mini beef we”ingtons (+ $7 PP surc}narge)
o Deeftenderoin, garlie}werb cheese, Pu1C1C pastry
Fecorino~Pear crostini ((G)
o Fccorino—Pink peppercorn sprcacl, marsala—Poaclﬂec! pears, lavender honcg,
crisp9 pancetta
Wild salmon-artichoke ceviche (GF)
o Artichoke leaf with wild salmon, lemon, caper, artichoke heart, dill ceviche

ch pepper crab croclucttcs (G}:)
o) ch pepper, !ump crab meat, creamy roasted red pepper CliPPing sauce

Ca prese Skewcrs (G F)

o [ resh mozzarella bocconcini, basil, grape tomato, créme de balsamic, extra

virgin olive oil, f’1 iwa Kai black lava salt

Al dishes are sufjcct to cﬁangc/substftutlbn

based on /ngrcd/cnt avai/abi/iz?y and .sca.sona/fty. “« g/utan;‘cc orcan be made g/utcn-

[r_ce with an additional 5lc>cc/a/ diet upgrac/c c/za/ge.
1916 Fark Ave, St [ ouis, 314-827-6150



Charcuterie (GF)

o A selection of cheeses, salumi, fruit compote, olives, crackers
Smoked salmon cucumber canapés Gn

o Smoked wild salmon, capers, orange zest, cream cheese, dill, chives, cucumber
Fo’cato Samosas

o (Garam masa]a, coriander, ginger, pomegranate
Buckwheat blini with caviar (+ %3 PP surcharge) G

o | obiko caviar, creme fraiche, lemon zest, chives
Kicotta Crostini GH

o} HanchliPPec] ricotta, lavender honeg, toasted Pistacl—]ios
Frosciutto~wrappec} Fig GH

o [resh PBlack Mission Fig, Prosciutto San Daniele, chevre, creme de balsamic
Abhi coconut ceviche (+ $4 PP surclnarge) GH

o Lime~curecl Al'n tuna, young coconut, ginger, serrano, P]antain chips
Cl‘morizo~Potato Empanadas

o Smoked Paprika, masa harina, chipotle
Fiqui”o “Poppcrs” GP

o (Carnitas, manchego, smoked Paprika, saffron-corn crema

First (Course options (soup/salad/appetizer):

Asparagus aﬂd LCCk SOUP (GF)

O créme Fraiche, asparagus tiPsJ tl'xgmq cl’xcvre, frizzled lecks

Butternut squash soup (GF)
o) Grarm9 smith applc, cider cream, crispg sage

Heidoom T omato Gazpaclﬂo (@)

o} Basi]—crémc fraiche 5orbet, Hiwa K ai lava salt
White gazpacho (Gf:)
) Toastécl aimond, white grape sorbet

Red Feppcr Bisque GhH

Al dishes are sufjcct to cﬁangc/substftutlbn

based on /ngrcd/cnt avai/abi/iz?y and .sca.sona/fty. “« g/utan;‘cc orcan be made g/utcn-

[r_ce with an additional 5lc>cc/a/ diet upgrac/c c/za/ge.
1916 Fark Ave, St [ ouis, 314-827-6150



CINI

PASTARIA - CAFE - MARKET

o Roastedred pepper, créme {:raiche, basil chiffonade

Lobs‘cer Bisque (+%12 PP surchargfﬁ GH
o lobster tai], branclg, sherrg, lobster stock

Bistro Sa]acl (GF)

o} Heartg greens, gent15~Poachecl egg, Pancetta vinaigrette, blanched asparagus

Ci’crus Crab Salacl (+ $11 PP surcharge) (GF)
o} LumP crab, mint, clin, Greek yogurt, bibb lettuce, avocaclo, vodka

Carame] APPIC Sa]acl (GF)

o} arugu]a, radiccl—n’o, caramelized pecans, aPP]e vinaigrette
Roasted beet carpaccio GH
O orange vinaigrette, chcvre, fleur de sel

Baked vegetable ratatouille ((G[7)

o squasl'\, tomato, roasted pepper Piperacle, balsamic reduction
Winter Caprese salad (GF)
o Roasted tomatoes, fresh mozzarc”a, garlic#mcusecl balsamic, basil, extra-virgin
olive oil

[Heirdoom Caprese Salad ((GI)

o [eirloom tomatoes, basil, burrata cheese, agcd balsamic, extra-virgin olive olil,

[Hiwa Kai black lava salt
Caesar Salad ((G)

o) crispg Parmigiano frico, homemade caesar drcssing, gar]ic ciabatta croutons

Antipasto Salad ((G)

o0 roasted peppers, artichoke hearts, Prosciutto, salami, Parmigiano reggiano

Asian ginger-coconut salad ((GIY)
o Pok choy, shitake mushroom, snowpeas, crispy edamame, toasted coconut,

gingcr—coconut vinaigrcttc

C}wcrrg Arugu]a Salacl with Crisp9 Goat CI’ICCSC (GF)

o} crispy fried goat cheese , brandied cl’xcrrics, chcrry vinaigrette

Fotato Saffron | ortilla ((G]Y)

Al dishes are sufjcct to cﬁangc/substftutlbn

based on /ngrcd/cnt avai/abi/iz?y and .sca.sona/fty. “« g/utan;‘cc orcan be made g/utcn-

[r_ce with an additional 5lc>cc/a/ diet upgrac/c c/za/ge.
1916 Fark Ave, St [ ouis, 314-827-6150



CINI

PASTARIA - CAFE - MARKET

o) Spam’sh egg frittata, babg greens, sherrg vinaigrette
° Tropica] sca“oP ceviche (+ $10 PP surchargc)
) Lime~cured sea sca”ops, hearts of Palm slawj graPeFruit, ’cange]o

L Steamed mussels (+ $2 PP surcharge) (GF)
o} Sagron, sherrg, garlic broth

° Chi”ed citrus-beet soup (GF)

o Roasted bects, grapexcruit, tangerine, mint, cl'n'ves, chevre goat cheese

Second Course Options (Pasta/rice; all can be made GF)
o | obster-corn ravioli (+ $5pp surc%arge)

o [Jand-made ravioli stuffed with fresh langostino lobster and sweet corn with a
]ight, simple sauce of shellfish stock, charred corn, and chcrrg tomatoes
o | ruffle-hazelnut ravioli (+ $8pp surclnarge)
o B]ack summer truglc, toasted hazclnu’cl ricotta, chevre, white truffle butter
o Goat cheese ravioli
o [landmade ravioli stuffed with fresh chevre goat cheese, ricotta, Pecorino
Romano, & roasted garlic. Servecl with roasted red pepper Pesto, toasted
Pine nuts, and fresh basil
° 5Pinach~articlﬂoke ravioli
o [Jandmade ravioli stuffed with sautéed sPinacln & artichokes, mascarpone, &
ricotta, with vodka tomato-cream sauce, Parmigiano reggiano
o Black truffle gnocchi (+%7 PP surcharge)
o DPlack truffle oil, gorgonzola cream sauce, wild mushroom
e DButternut squash ravioli
o) 5age~in1cusccl Pas{taJ sage brown butter, shaved agcd goucla, toasted pincnuts
° Mushroon%mascarponc ravioli (+ $>pp surcl’xarg@)
o [Jandmade ravioli stuffed with Porcini, 5hitake, & crimini mushrooms, black
tru1c1q<t, & mascarpone cheese with truFﬂc~Porcini cream sauce
e Duck caponata tortellini (+ $ZPP 5urcharge)

o} Braisecl local cluck, eggp!ant, olives, capers, go]clen raisins, aged balsamic

Al dishes are sufjcct to cﬁangc/substftutlbn
based on /ngrcd/cnt avai/abi/iz?y and .sca.sona/fty. “« g/utan;‘cc orcan be made g/utcn-

[r_ce with an additional 5lc>cc/a/ diet upgrac/c c/za/ge.
1916 Fark Ave, St [ ouis, 314-827-6150



CINI

PASTARIA - CAFE - MARKET

e | emon artichoke risotto
o white wine-braised artichokes, thyme, Parmigiano reggiano
o Sweet peca risotto
o fresh Eng]ish peas, mint, Parmigiano reggiano
° Wl]d mushroom-truffle risotto (+ $5PP surckarge)
o} Porcini, rosemary, Parmigiano reggiano, black truffle butter, roasted Por’cobe“o
° Sag&squash Kisotto
o Roasted winter squash, crispg sage, grana Paclano
° \/am'”a Lobster Risotto (+%12 PP surc!-xarge)
o vanilla bean, lobster tail, lemon zest

Main C ourse Options (all can be made (G):

° Forcl—]etta (only available for Par’cies of 6 or more)

o Classic ]talian Pork be”gJoin roast stuffed with fennel Po”cn, sage, rosemary,
c!'n']e, and garlic
o) Creamg Pecorino Polcnta, T uscan kale, crispg cracklins
° Seared sea sca”ops with sundried tomato-basil relish (+$4~PP surclnarge)
o sunchoke puree, balsamic reduction
o Beef brisket-mushroom ragu
o DPraisedlocal organic grassqcec} beef brisket/short ribs, roasted Por’cabe”o,
Porcini, truffle fontina crust
° Koscmarg~smokcd Chilean Seabass (+ $10 PP surchargc)
o wild mushroom risotto cake, mushroom-leek ragout, frizzled leeks, Pino’c noir
buerre rouge
° Lemon~capcr wild salmon
o Lcmomcapcnparslcg salsa verde, dill quinoa, roasted asparagus
° A]dcr—P]ankcd Artic Char
o (Charredfennel and orange slaw, citrus g]azc, celerg root puree
° SCarccl A}‘n tuna steak (scrvcd rare, + $6 PP surcl’marg@)

o} grapmcruit and fennel slaw, white bean puree

Al dishes are sufjcct to cﬁangc/substftutlbn
based on /ngrcd/cnt avai/abi/iz?y and .sca.sona/fty. “F g/utan;‘cc or can be made gluten-

[r_ce with an additional 5lc>cc/a/ diet upgrac/c c/za/ge.
1916 Fark Ave, St [ ouis, 314-827-6150
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Roasted New Zealand rack of lamb (+ $8 PP surchargc)
o cherry port clemi~glace, creamy Po]enta parmigiana, roasted asparagus
Fig~sage stuffed Pork loin
o) Ba]sami&ﬁg reduction, crispﬂ sage, sweet potato puree
Frosciutto~stu1q:ecl ‘\/ea] CI"IOP (+ $6PP surckarge)
o) Koasted garlic mascarpone mashed Po’catoes, roasted asparagus
(Cider-braised short ribs
o chestnut puree, stone fruit chutneyj kale slaw
Moroccambraisec] chicken
o Pone-in chicken, dates, Prescrvec! lemon, olives, almonds, couscous
Cl—xicken Florentine roulade
o} Cl—xicken breast, goat cheese, spinacl—w, roasted garliomascarpone mashed
Potatoes
Cl‘mipot]&Pomegranate braised shortribs
o) Se]F~saucing butternut scluasl%cgg raviolo, wilted bitter greens, chipotle~
Pomegranate glaze
Sauteed Duck Breast (+ $10 PP surc}warge)
o | ocal duck breast, ba]samic~1cig demi~glacc, cayenne candied bacon, swiss
chard, gnoccl'n', fresh PBlack Mission Fig
Mushroom-stuffed beef tenderloin (+%13 PP surc}warge)
o Morel, Porcini, shitake, oyster mushrooms, rosemary cabernet bordelaise,
Parsnip puree
Horscradis}%c{ijon beef tenderloin (+ $i §PP surcl*xarge)
o Roasted gariic mashed potatoes, roasted asparagus
H oncy~c}1ipot]c Pork tenderloin
o (Charred comn Pob!ano relish, tamale cake, queso fresco
Filet Oscar <+ $i4 PP surcl’xarg@)

o} Béarnaisc sauce, A!askan SNow crab, roasted asparagus

Al dishes are sufjcct to cﬁangc/substftutlbn

based on /ngrcd/cnt avai/abi/iz?y and .sca.sona/fty. “F g/utan;‘cc or can be made gluten-

[r_ce with an additional 5lc>cc/a/ diet upgrac/c c/za/ge.
1916 Fark Ave, St [ ouis, 314-827-6150



PASTARIA - CAFE - MARKET

Four’ch (ourse Options (dessert):
° Kaspberry dark chocolate CHP sorbet (GF)
o baked chocolate meringues
° Strawberry basil sorbet Gh
o balsamic-roasted rhubarb, tuile bowl

. Créme Bru]ee (GF>

o} ]avencler, fresh berries

(] Choco]at&raspber‘rg mousse ParFaits (GF)
o} Gl—rirade”i 60% dark cl—xoco]atq rasterrg cou]is, fresh raspberrg
° Cl—xoco]at&a]monc] mousse Parpaits GP
@) Gl—rirade”i 60% dark cl—xoco]ate, almond butter, smoked almonds
e | emon olive oil cake
o) Tlﬁgme, candied lemon, lemon glaze
° Fomegranate sorbet (GF)
o Pumpkin seed brittlc, spicccl meringue cup
e [iramisu GP
o Marsala zabag!ione, ladgpingers, espresso
° Feach~amarettoTiramisu GH
o0 | oasted almonds, amaretti cookie crumbs, Peach~mascarpone coulis, vanilla
bean sea salt
° Coconut—citrus—quinoa Fanna Cot’ca (GF)
o Rum-macerated citrus, bruleed starfruit, toasted coconut
e Olive Qil Gelato & Ricotta [ritters
o | uscan extra-virgin olive oi], creamy ricotta donuts, lemon curd} b!ucbcrrg—
balsamic cou]is, toasted Pinenuts

° Fina Co]acla Sorbct (GF)

o} Gri”cd PincaPPIc, toasted coconut
° f:]our]css chocolate cake (GF)
O Ghiracle”i 60% dark c}woco]atc, rastcrrg coulis, fresh raspberry

Al dishes are sufjcct to cﬁangc/substftutlbn
based on /ngrcd/cnt avai/abi/iz?y and .sca.sona/fty. “F g/utan;‘cc or can be made gluten-

[r_ce with an additional 5lc>cc/a/ diet upgrac/c c/za/ge.
1916 Fark Ave, St [ ouis, 314-827-6150



VICINI

PASTARIA - CAFE - MARKET

Sample Custom Menu Fricing
6@@ next page for ID/‘/X fixe /ta//an dinner party menus/; Pr/c/ng)

o *f ricing exclusive of f:acf/fiz‘g rental fee/standard trave/ cﬁargc, Prcmfum mcm,/spccfa/
diet upgrac/c cﬁargcs, extended travel c//argcs ( bc:gond 40 mile radius of 46 307 or25
mile radius of 63 1 o4), Prc:mfum date upgradc cﬁargc (T} ﬁanksgfving Christmas
F vc/c/ay, New Year's Fve/ Daﬂ, and Valentine’s Day), sales tax, and gratuity that
will be added to your final bill.*

o [ vent may be hosted in your home or our café space in La]cagette Square.

e  $500 minimum must be met for all events

o A non-refundable $500 dcposit is requirecl to o1c1cicia”3 book your event and reserve
the date.

6 courses $ 100/ person®

(Choose 2 hors d’oeuvres, 2 first course options, i second course, 1 third course, and 1
dessert
5 courses $9O/Ecrson*

(Choose 2 first course options and 1 second course, 1 third course, and 1 dessert

OKR

Choosc 2 hors doeuvres and 1 dish from each of the other 4 course groups above

4 courses $80/Eerson*
Choosc i dish from 4 of the course groups above
group
% courses $65/Eerson*

Choosc i first course oPtion (soup/salacl/appctizcr), I second course option

(Pasta/risotto>, and 1 dessert option.

Al dishes are sufjcct to cﬁangc/substftutlbn
based on /qgrcalicnt avai/abf/iz?y and .sca.sona/fty. “3 ™ g/utan;‘cc or can be made gluten-

[r_ce with an additional 5lc>cc/a/ diet upgrac/c cﬁa/ge.
1916 Fark Ave, St [ ouis, 314-827-6150



VICINI

PASTARIA - CAFE - MARKET

Jtalian Dinner Party Prix Fixe Menus

Rustic Tuscang ($85/ Pcrson*)

Antipasto della casa

assorted cured meats, chccses, crostini, and fantasia della chef

Pici cacio e pepe

Tuscany’s most loved dish!
Handwo”ec’ thick spaghct’ci pasta with a simP]e sauce of pecorino and black pepper

Folgette
[Hand-rolled meatballs of local organic grassqcecl beef and Pasture~raiscc! Por1< with Pccorino,

gar]ic, and Parslcg, simmered in Pomocloro sauce.

Contomi

Two~t!‘1ree seasonal side dishes

(antuccini

Crunchg twice-baked almoncLorange cookies

Refined Tuscang ($105/ Pcrson*)

Stormatino di pecorino

Pccorino cheese custard with sliced pears, lavender honcg, and fennel Po”en

(snocchi di patate con zafferano e pecorino

Fotato—scmo]ina dumplings with a creamy sagrorvpecorino sauce

Al dishes are sufjcct to cﬁangc/substftutlbn
based on /qgrcalicnt avai/abf/iz?y and .sca.sona/fty. “3 ™ g/utan;‘cc or can be made gluten-

[r_ce with an additional 5lc>cc/a/ diet upgrac/c cﬁa/ge.
1916 Fark Ave, St [ ouis, 314-827-6150



PASTARIA - CAFE - MARKET

(Cacciucco

Tuscan seafood stew

Contomi

Two~three seasonal side dishes

Crema bruciata al caff¢

Espressoq'n{:usecl baked custard with a crisP burnt sugar crust and dark chocolate-coated

CO]CICCC bear\s.

chional Jtalian ($95/ Pcrson*)

Ribo”ita (Tuscanq)
Heartg Peasan’&stgle vegetab]e, bean, and bread stew

Kisotto con Fung!’xi e tartufo bianco (Fiedmont)

creamy Arborio risotto with seasonal mushrooms and white truffle

(Dssobuco (| ombardy)
Veal/beef shanks braised with tomato, wine, and aromatics until fork tender, lemon-herb

gremo]ata

Tiramisu (Veneto)
Esprcsso~dippcd savoiardi, zabag!ionc custard, shaved dark chocolate

Al dishes are sufjcct to cﬁangc/substftutlbn
based on /qgrcalicnt avai/abi/iz?y and .sca.sona/fty. “« g/utan;‘cc orcan be made g/utcn-

[r_ce with an additional 5lc>cc/a/ diet upgrac/c c/za/ge.
1916 Fark Ave, St [ ouis, 314-827-6150



VICINI
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SAMPLE Cena con Amici (“Dinner with Friends”) Menu

No pre-set menu, chef-selected seasonal menu will be revealed at the event
$85-100/person*, served family-style

Antipasti della casa
Bountiful spread of assorted local and imported Italian cured meats and cheeses, crostini,
and "fantasia della chef” (market-driven small bites from the chef’s imagination)

Primo: Pici cacio e pepe
Hand-rolled thick rope-shaped pasta with a simple sauce of pecorino Toscano , cracked black
pepper, and toasted olive oil breadcrumbs.

Secondo: Maiale al latte

Local pork shoulder braised in milk, lemon, and Tuscan herbs until tender and succulent.
Contorni (sides):

Sicilian fennel-blood orange salad

Pancetta-wrapped asparagus with salsa verde

Creamy polenta parmigiano

Dolce: Tiramisu alla pesca

Seasonal twist on tiramisu with local summer peaches, amaretto, toasted almonds, & vanilla
bean sea salt.

Al dishes are sufjcct to cﬁangc/substftutlbn

based on /rvgrcalicnt avai/abf/iz?y and .sca.sona/fty. > g/utan;‘cc or can be made g/utcn—
fr_ce with an additional 5chc/a/ diet upgrac/c cﬁa/ge.
1916 Fark Ave, St [ ouis, 314-827-6150



