
Main
SELECT ONE

FRUTTI DI MARE 
MUSSELS, KING CRAB, CALAMARI, CHARDONNAY, 
SUN-DRIED TOMATO FETTUCCINE, PARMESAN CREMA

BISTECCA
SKIRT STEAK, BROCCOLINI, CRISPY POLENTA, GINGER-
SCALLION VINAIGRETTE, ALLIUM PUREE, CRISPY LEEKS

CHICKEN BALLANTINE 
ROASTED GARLIC, BRAISED SWISS CHARD, ROMESCO,
POTATO FONDANT

POPPYSEED CRUSTED SALMON
EGGPLANT CAPONATA, GRILLED ASPARAGUS, FETA
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First Course
SELECT ONE

CAESAR SALAD 
WHITE ANCHOVIES, PARMESAN TEXTURES, BLACK PEPPER, HERB TUILLE

BURRATA
TOMATO MOSAIC, BALSAMIC CAVIAR, PESTO, GRILLED FOCACCIA 

CURED SALMON CRUDO
BEETS, PICKLED ASIAN PEARS, YUZU, FENNEL, CRISPY GINGER

Dessert
SELECT ONE

WARM BEIGNET
CHOCOLATE TRUFFLE, GRAND MARNIER CARAMEL, 
ORANGE CURD

MILK TART 
CHERRY JAM, BERRIES, ANGEL FOOD CAKE

FLOURLESS CHOCOLATE CAKE 
BRULEED BANANA, PEANUT BUTTER GANACHE, 
GRAHAM CRACKER

*Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of
foodbourne illness.  Please be advised that any of our products may contain or

may have come in contact with food allergens including Eggs, Fish, Milk, Peanuts,
Sesame, Shellfish, Soy, Tree Nuts, and Wheat. Before placing your order, please

inform your server if a person in your party has a food allergy.


