AAAAAAAA < CAFE - MARKET

Samplc Custom Menu Options
ftalian dinner Pan;y pnk fixe menus & Cena con Amici chef-selected 5amlok menu on pg JO-12

Hors d’oeuvres (choose 2):

e Housemade schiacciata bread (Tuscan-s’cgle focaccia) with arugu!a~almond
Pesto
e Chicken liver mousse pate (GF)
o Crostini, Pickled cherry-onion mostarda
e Hamand gruyere gougeres
o l_igl'it and airg savory baked choux pastry Havored with black forest ham
and gruyere cheese
° Creamg roasted garlic cherry tomatoes (GF)
o Cherrg tomatoes stuffed with a creamy roasted garlic cheese Fi”ing
. “SParHing” cranberrg~brie bites (GF)
o Sugared fresh cranberries, brie cheese, almond cracker
e Mushroom-truffle arancini (GF)
o Fried mushroom-truffle risotto ball stuffed with fresh mozzarella
e Minibeef we”ingtons (+ %7 PP surcharge)
o Beef tenderloin, garlieherb cheese, PU’CF pastry
° Pecorino—Pear crostini (GF)
o Pecorino—Pink peppercorn sPread, marsala—Poached pears, lavender
honeg, crispg pancetta
e Wild salmon-artichoke ceviche (GF)
o Artichoke leaf with wild salmon, lemon, caper, artichoke heart, dill ceviche
e Red pepper crab croquettes (GF)
o Red pepper, !umP crab meat, creamy roasted red pepper diPPing sauce
. CaPrese Skewers (GF)
o Fresh mozzarella bocconcini, basil, grape tomato, aged balsamico di

Modena, extra virgin olive oil, Hiwa Kai black lava salt

All dishes are sulyéct to cﬁange/subsﬁhltfon

based on /hgrccﬁéntava/fabi//{y and. scasona//{y. “GF” 5/uten~ﬁ‘ec or can be made

luten-free with an additional special diet upgrade charee.
P rer- &
1916 Park Ave, St. Louis, 314-827-6150



VICINI
e Charcuterie G o
o A selection of cheeses, salumi, fruit compote, olives, crackers
e  Smoked salmon cucumber Pinwheels (GF)
o Smoked salmon, capers, orange zest, cream cheese, dill, chives, cucumber
e Potato Samosas
o Garam masala, coriander, ginger, pomegranate
e Buckwheat blini with caviar (+ $6 PP surcharge) (GF)
o Mini buckwheat Pancal«:s, caviar, créeme Fraiche, lemon zest, chives
e Ricotta Crostini (GF)
o Hand-dipped ricotta, lavender honeg, toasted Pis’cachios
. Prosciutto~wraPPed Fig (GF)
o Fresh Fig) Prosciut’co di Parma, chevre, aged balsamico di Modena
e Ahicoconut ceviche (+ $4 PP surc]’narge) (GF)
o Lime-cured Ahituna, young coconut, ginger, serrano, Plantain chiPs
. Chorizo~l:>otato EmPanadas
o Smoked Paprika, masa harinaj chipotle
. Piqui”o “POPPers” (GF)

o Carnitas, mancl’xego) smoked Paprika, saffron-corn crema

First Course oPtions (souP/ salad/ aPPe’cizer) :

. AsParagus and Leek SouP (GF)
o créme Fraiche, asparagus ’ciPs) thgme, chevre, frizzled lecks
e DButternut squash soup (GF)
o Granny smith aPPle, cider cream, sage
e Heirloom Tomato Gazl:)acl':o (GF)
o Basil-creme fraiche sorbet, Hiwa Kai black lava salt
e White gazpaclﬁo (GF)
o Toasted almond, white grape sorbet

All dishes are sulyéct to cﬁange/subsﬁhltfon

based on /hgrca'/éntava/fabi//{y and. scasona//{y. “GF” yuten~ﬁ'ec or can be made

luten-free with an additional special diet upgrade charee.
P rer- &
1916 Park Ave, St. Louis, 314-827-6150



VICINI
e Red Pepper E)isque o o
o Roasted red pepper, creme Fraiche) basil chiffonade
e |obster Bisque (+ %12 PP surcharge) (GF)
o lobster ’cail, brandy, sherrg, lobster stock
e DBistro Salad (GF)
o) Heartg greens, gentlg~[:>oaclﬂed egg, Pancetta vinaigrette, asparagus
e Citrus Crab Salad (+ $11 PP surcharge) (GF)
o l_umP crab, mint, dill, Greek yogurt, bibb lettuce, avocado
e Caramel APPIC Salad (GF)
o arugula, radicc]’xio, sliced aPP!e, caramelized pecans, cider vinaigrette
e Roasted beet carPaccio (GF)
o orange vinaigrette, c}‘nevre, feur de sel
e Baked vegetable ratatouille (GF)
o sc]uas]'!) tomato, roasted pepper Piperade, balsamic reduction
e Winter Caprese salad (GF)
o Slow roasted tomatoes, burrata cheese, basil, aged balsamico di Modena,
extra-virgin olive oil, Hiwa Kai black lava salt
e Heirloom CaPrese Salad (GF)
o Heirloom tomatoes, basil, burrata cheese, aged balsamico di Modena,
extra-virgin olive oil, Hiwa Kai black lava salt
e Caesar Salad (GF)
o crispy Parmigiano frico, lemon-caper-anchovg caesar dressing, garlic
schiacciata croutons
. Antipasto Salad (GF)
o roasted peppers, artichoke l’:earts) Prosciut’co, salami, Parmigiano
reggiano
e Ginger-coconut salad (GF)
o Bok clﬁog, shitake mushroom, snowpeas, crispg edamame) toasted

coconut, ginger-coconut vinaigrette

All dishes are sulyéct to cﬁange/subsﬁhltfon
based on /hgrca'/éntava/fabi//{y and. scasona//{y. “GF” yuten~ﬁ'ec or can be made

luten-free with an additional special diet upgrade charee.
P rer- &
1916 Park Ave, St. Louis, 314-827-6150



VICINI
° Cherrg Arugula Salad with Crispg Goat Cheese e o
o crispy goat cheese croquette, chianti-soaked cherries, cl’:errg vinaigrette
e Potato Saffron Tortilla (GF)
o SPanish egg frittata, babg greens, sherrg vinaigrette
. TroPicaI sca”op ceviche (+ $10 PP surcl’uarge)
o Lime-cured sea sca”oPs, hearts of Palm slaw, grapegruitj ’cangelo
e Steamed mussels (+ $2 PP surcharge) (GF)
o Saffron, sherry, gar!ic broth
e Chilled citrus-beet soup (GF)
o Roasted beets, grapemcruit, tangerine, mint, chives, chevre goat cheese

Second Course OPtions (Pasta/rice; all can be made GF):

e | obster-corn ravioli (+ $5[:>P surc!’narge)
o Handmade ravioli stuffed with fresh Iangostino lobster and sweet corn
Iiglﬂtly dressed with lemon-herb butter, shellfish stock, corn, & cherry
tomatoes
e Truffle-hazelnut ravioli (+ $8PP surcharge)
o Black summer truFﬂe, toasted lﬂazelnut, ricotta, chevre, black truffle
butter
e Goat cheese ravioli
o Handmade ravioli stuffed with fresh chevre goat cheese, ricotta, Pecorino
Romano, & roasted garlic. Served with arugula~almond Pesto, toasted
almonds, and Pecorino Romano.
. SPinach~ar’cicho|<e ravioli
o Handmade ravioli stuffed with sautéed sPinach & artichokes, mascarpone,
& ricotta, with vodka tomato-cream sauce, Parmigiano reggjano, basil
e Black truffle gnocclﬂi (+9%7 PP surcharge)
o Black truffle but’cer, wild mushroom
e DButternut squas]’r ravioli
o) Sage-imcused Pas’ca) sage brown butter) shaved aged gouda, toasted
Pinenuts
All dishes are sulyéct to cﬁange/subsﬁhltfon
based on /hgrca'/éntava/fabi//{y and scasona//{y. “GF”: yuten~ﬁ'ec or can be made
guten~ﬁ'ec with an additional specia/ diet ulogradc cﬁafge.
1916 Park Ave, St. Louis, 314-827-6150



VICINI
o Muslﬁroom~mascarpone ravioli (+ $>pp surcl’xarge) AAAAAAAA o
o Handmade ravioli stuffed with Porcini) shitake, & crimini mushrooms, black
trmcﬂe, & mascarpone cheese with truffle cream sauce
e Duck caponata tortellini (+ $2PP surcl’uarge)
o Braised local duck, eggplant, olives, capers, go!den raisins, aged balsamic
e Lemon artichoke risotto
o white wine-braised articlﬂokes, thgme, Parmigiano regglano
e Sweet pea risotto
o fresh T:nglisl’x & sugarsnap peas, mint, local pea shoots, Parmigiano
reggjano
e Wild mushroom-truffle risotto (+ $5PP surcl’marge)
o Porcinij medleg of fresh mushrooms, rosemary, Parmigiano reggjano, black
truffle butter
J Sage-squaslﬁ Risotto
o Roasted winter squash, crispg sage, grana Pa&ano
e Vanilla Lobster Risotto (+ %12 PP surc}‘narge)

o vanilla bean, lobster tail, lemon zest

Main Course OPtions (a” can be made GF):
e Porchetta (only available for Par’cies of 6 or more)
o Classic Italian Pork beugJoin roast stuffed with fennel Po”en, sage,
rosemary, chile, and garlic
o Creamy Pecorino Polenta, Tuscan kale, crisPH cracklins
e Searedsea sca”oPs with sundried tomato-basil relish (+$4PP surcharge) (onlg
available for Parties of 8 or less)
o sunchoke puree, aged balsamic
o Beef brisket-mushroom ragu
o Braised local organic grassq%d beef brisket/ short ribs, roasted
Portabe”o, Porcini, truffle fontina crust
All dishes are sulyéct to cﬁange/subsﬁhltfon
based on /hgrca'/éntava/fabi//{y and scasona//{y. “GF”: yuten~ﬁ'ec or can be made
guten~ﬁ'ec with an additional specia/ diet ulogradc cﬁafge.
1916 Park Ave, St. Louis, 314-827-6150



VICINI
. Rosemarg-smoked Chilean Seabass (+ $10 PP surclﬁarge) AAAAAAAA o
o wild mushroom risotto cake, mushroom-leek ragout, frizzled leeks, Pinot
noir buerre rouge
o l_emon~caPer wild salmon
o I_emon~caPer~Parsley salsa verde, dill quinoa, roasted asparagus
e Fennel-citrus Arctic Char
o Fennel-orange—olive slaw, citrus glaze) ce]erg root puree
e Seared Ahituna steak (served rare, + $6 PP surcr:arge)
o grapetruit and fennel slaw, white bean puree
. Cherr9~Port rack of lamb (+ $8 PP surct:arge)
o cherrg port demi—g‘ace, creamy Polenta Parmigiana, roasted asparagus
e Fig-sage stuffed Pork loin
o E)alsamietig reduction, crispy sage, sweet potato puree
e Cider-braised short ribs
o chestnut puree, stone fruit chutney, kale slaw
e Moroccan-braised chicken
o Bone-in chicken, dates, Preserved lemon, olives, almonds, couscous
e Chicken Florentine roulade
o Chicken breast, goat cheese, sPinach, roasted garlic-mascar[:)one mashed
Potatoes
e Pistachio-herb crusted rack of lamb (+ %8 PP surcharge)
o Pistachio pesto, herbed breadcrumbs, white wine~herbjus, creamy
Polenta, guanciale-roasted asparagus
° ChiPotle~Pomegranate braised shortribs (+ %5 PP surcharge)
o Selt-saucing butternut squas}1~egg raviolo, wilted bitter greens, cl’uipotle~
Pomegranate g]aze
e Sauteed Duck Breast (+ %12 PP surcharge)
o Local duck breast, balsamiotig demi~glace, cayenne candied bacon, SWISS

chard, root vegetable puree

All dishes are sulyéct to cﬁange/subsﬁhltfon
based on /hgrea'bntava/fabi//{y and. scasona//{y. “GF” yuten~f;'ee or can be made

luten-free with an additional special diet upgrade charee.
P rer- &
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VICINI
e Mushroom-stuffed beef tenderloin (+%$1» PP surc}‘narge) AAAAAAAA o
o Morel, Porcini, shital«:, oyster mushrooms, rosemary cabernet bordelaise,
Parsnip puree
° Horseradish«ﬂﬂon beef tenderloin (+ $15PP surcharge)
o Roasted garlic mashed Potatoes, roasted asparagus
o Honeg«:hipotle Pork tenderloin
o Charred corn Poblano relish, tamale cake, queso fresco
e Filet Oscar (+ $14 PP surcl’uarge)

o Beef tenderloin, béarnaise sauce, Alaskan snow crab, roasted asparagus

Fourth Course OPtions (desser’c):

e Cannoli Siciliani

o l_ig]'xtlg sweetened wlﬁiPPed ricotta, mini chocolate cl'iiPs, toasted
Pistacl'lios, amarena tart black cherries, candied orange
° Raspberry dark choco!ate chiP sorbet (GP)
o baked chocolate meringues
. Strawberrg basil sorbet (GF)
o balsamic-roasted rhubarb, tuile bowl
e Creme Brulee (GF)
o lavender, fresh berries
° Chocolat&raspberrg mousse Pamcaits (GF)
o Ghiradelli 60% dark cl’:ocola’ce, rasterrg coulis, fresh rasl:)berrg
° Gianduja chocolate-hazelnut mousse (GF)
o Ghiradelli 60% dark cl’:ocola’ce, chocolate-hazelnut sPread, toasted
hazelnuts
e Lemon olive oil cake
o Tlﬁgme, candied lemon, lemon glaze
e Pomegranate sorbet (GF)
o Pumpkin seed brittle, sPiced meringue cup

All dishes are sulyéct to cﬁange/subsﬁhltfon

based on /hgrca'/éntava/fabi//{y and. scasona//{y. “GF” yuten~ﬁ'ec or can be made

luten-free with an additional special diet upgrade charee.
P rer- &
1916 Park Ave, St. Louis, 314-827-6150
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e Classic tiramisu (GF)
o Marsala-mascarpone zabaglione custard, espresso~dipped ladgﬁngers,
shaved dark chocolate
e Peach-amarettoTiramisu (GF)
o Toasted almonds, Iadgﬁngers) amaretti cookie crumbs, Peaclﬂ-
mascarpone coulis, vanilla bean sea salt
° StrawberrgJimonce”oTiramisu (GF)
o Macerated strawberries, strawberrHJimonce”o coulis, laclgﬁngers,
prosecco-mascarpone zabaglione custard, white chocolate
e Coconut-citrus Panna Cotta (GF)
o Rum-macerated citrus, bruleed troPical fruit, toasted coconut
e Olive Oll Gelato & Ricotta Fritters
o Sicilian extra-virgin olive oil, creamy ricotta donuts, lemon curd, blueberry-
balsamic coulis, toasted Pinenuts
e Pina Colada Sorbet (GF)
o Grilled Pineapple, toasted coconut

e Flourless chocolate cake (GF)

0 Ghiradelli 60% dark cl’:ocola’ce, berrg coulis, fresh berries

All dishes are sulyéct to cﬁange/subsﬁhltfon
based on /hgrca'/éntava/fabi//{y and. scasona//{y. “GF” yuten~ﬁ'ec or can be made

luten-free with an additional special diet upgrade charee.
P rer- &
1916 Park Ave, St. Louis, 314-827-6150
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PASTARIA - CAFE - MARKET

Sample Custom Menu Pricing

(See next pase for 10/73( tixe Italian dinner /Darfﬂ menus,/r P/‘IC/hg and Cena con Amici

examp/c menu)

e ‘*Pricing exclusive of )%af/iy rental fee/standard trave/ cﬁafgc, Iorcmium mcnu/spcda/
diet ulo‘g‘ade cﬁargcs, extended travel chafgcs (bcyond 40 mile radius of 46 307 or 25
mile radius of 63104, prem/Um date upgradc c/;afgc (Fri-Sun weekend upchargq
Hoﬁ'day upcﬁa/:gc), sales tax, and service cﬁa/ge that will be added to your final [7/7/, *

e [vent may be hosted in your home or our café space in Lapagette Square.

e The Fo”owing minimums must be met for all on-site or off-site Private events in STL
($2800 minimum for all Chicagoland events)

o Weekends (Fri, Sat, Sun): $1500 minimum on-site at ca1ce/$1800 minimum off-site
o Weekclags: $500 minimum on-site at caFe/$IOOO minimum off-site

e A$500 deposit is rec]uirecl to o#icia”g book your event and reserve the date and is
NON-REFUNDABLE within 6 weeks oﬂjour event.

e Yourfinal guest count & final menu must be confirmed at least! week Prior to your event.
Once con{:irmed, NO changes may be made excePt with Prior a[:)[:)roval of Vicini/A NEW
DAWN at our discretion. Host will still be c]*largecl for any “No show” guests accounted

for in the confirmed Final guest count.

6 courses $IO§/Person*

Choose 2 hors d’oeuvres, 2 first course oPtions, I second course, | third course, and
I dessert
5 courses $95/ person*
Choose 2 first course oPtions and 1 second course, | third course, and 1 dessert
OR
Choose 2 hors d’oeuvres and 1 dish from each of the other 4 course groups above

4 courses $83/ Eerson*

Choose 1 dish from 4 of the course groups above
3 courses $68/ person*
Choose 1 first course oPtion (souP/ salad/ aPPetizer) . 1second course oPtion

(Pas’ca/ risotto), and 1 dessert option.

All dishes are sulyéct to cﬁange/subsﬁhltfon

based on /hgrccﬁéntava/fabi//{y and. scasona//{y. “GF” 5/uten~ﬁ‘ec or can be made

luten-free with an additional special diet upgrade charee.
P rer- &
1916 Park Ave, St. Louis, 314-827-6150
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Italian Dinner Partg Prix Fixe Menus

Rustic Tuscany ($90/ Pcrson*)

Antipasto della casa

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

Pici cacio e pepe

TUSCEAI’]H s most lOVCd dlﬁal‘lI

Hand-rolled thick spaghettl Pasta with a simPIe sauce of Pecorino and black pepper

Polgette
Hand-rolled meatballs of local organic grass~1ced beef and Pasture-raise& Pork with

Pecorinoj garlic, and Parslng simmered in Pomodoro sauce.

Contorni

Two-three seasonal side dishes

Cantuccini

Cruncl’ng twice-baked almond-orange cookies

Refined Tuscany ($115/ Pcrson*)

Sformatino di pecorino

PCCOY’il’]O Cl’ICCSC cus’card Wltl‘l SliCCd Pears) laven&er }'lOﬂC\ljJ and FCHHCI PO”CH

Gnocchi di patate con zatferano e pecormo

otato-semolina dumplings with a creamy satiron-pecorino sauce
Potat lina d Pl 2 ith y H P

All dishes are sulyéct to cﬁange/subsﬁhltfon
based on /hg'ccﬁéntava/fabi//{y and scasona//{y. “GF”: 5/uten~ﬁ‘ec or can be made
guten~ﬁ'ec with an additional specia/ diet ulogradc cﬁa/ge.
1916 Park Ave, St. Louis, 314-827-6150
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Cacciucco

Tuscan SCa‘FOOd stew

Contorni

Two-three seasonal side dishes

Crema bruciata al caffé

EsPresso~in1Cused bakecﬂ custard with a crisP burnt sugar crust and dark chocola’ce~

coated comCFee beans.

chjonal ltalian ($98/ Pcrson*)

Ribollita (Tuscany)
Heartg Peasant~stg|e vegetable, bean, and bread stew

Risotto con Funghi e tartufo bianco (Piedmont}

creamy carnaroli risotto with seasonal mushrooms and white truffle

Ossobuco (Lombardy)

Veal/beef shanks braised with tomato, wine, and aromatics until fork tender, lemon-

herb gremo]ata

Tiramisu (Veneto)

Esp‘esso«ﬂipped savoiardi, zabaglione custard, shaved dark chocolate

All dishes are sulyéct to cﬁange/subsﬁhltfon

based on /hgrccﬁéntava/fabi//{y and. scasona//{y. “GF” 5/uten~ﬁ‘ec or can be made

luten-free with an additional special diet upgrade charee.
P rer- &
1916 Park Ave, St. Louis, 314-827-6150
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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
$95-125/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.

All dishes are sulyéct to cﬁange/subsﬁhltfon

based on /hgrccﬁéntava/fabi//{y and. scasona//{y. “GF” 5/uten~ﬁ‘ec or can be made

luten-free with an additional special diet upgrade charee.
P rer- &
1916 Park Ave, St. Louis, 314-827-6150



