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CHEF DE CUISINE

PIG 101: Change in Continuity...
A cross-tasting of Italian coastal cuisine from the Age of Discovery
to a new Pax Americana.'
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LA PIZZA MARGHERITA
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"SPAGHETTI ALLE VONGOLE
_TINY CLAMS DANCING WITH SiAGHETTI
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- SFOGLIATELLA ALLA NAPOLETANA

SEﬁtES- SLLS OF PUFF PASTRY. WITH NEAROLITAN PASTRY CREAM, oo
e ié——— ‘?QSCAT'_, RED BERRIES |
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