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TO  S TA R T

F I R S T  C O U R S E  ( C H O O S E  2 )

S E C O N D  C O U R S E  ( C H O O S E  2 )

T H I R D  C O U R S E  ( C H O O S E  1  P E R  G U E S T )

D E S S E R T

E N H A N C E M E N T  |  C A V I A R  6 0

165 per person | 75 for kids
150 for wine pairings

A N T I PA S T I
prosciutto di san danielle, marinated olives,

whipped ricotta, focaccia slices 

S I C I L I A N  C R U D O
hamachi, tuna, capers, chives, lemon vinaigrette   

T R U F F L E  R I S OT TO
madeira, chives, parmesan

C A L I F O R N I A  R O C K F I S H
preserved lemon, capers, smoked tomato, herbs

C H O C O L AT E
silky chocolate mousse, olive oil, cocoa nibs, sea salt

M A S A M I  R A N C H  WA G Y U  F I L E T
porcini butter, black truffle jus

C R E A M Y  D R E A M Y  P O L E N TA
mascarpone, parmesan, black pepper

W I N T E R  S Q U A S H  A G R O D O L C E
delicata, pumpkin seeds, honey, sage

PA C C H E R I  B O L O G N E S E
black pepper, chive, parmesan fonduta

R I C OT TA  M E AT B A L L S
marinara, basil, mozzarella

C U C U M B E R S
tahini caesar dressing, pickled onions, crunchies

Osetra caviar, cauliflower custard, apple, horseradish, scallion billinis

E N H A N C E M E N T  |  S L O W- R O A S T E D  B O N E  I N  S H O R T  R I B  1 7 5
36oz, soy, herbs, hearth bread

A D D  B L A C K  T R U F F L E  6 0

A 3.5% employee benefit charge is added to all transactions and can be removed upon request.

E X E C U T I V E  C H E F    S A M  G A R C I AC H E F / PA R T N E R    D A N N Y  G R A N T

M O M M A’ S  S P I C Y  R I G ATO N I  A L L A  VO D K A
guanciale, chili

F O R  T H E  TA B L E


