
ENTRÉES
Moroccan-Spiced Salmon*  
Cauliflower Tahini, Haricots Verts, Golden Raisins, 
Almonds, Saffron Verjus.

Roasted Brick Chicken 
Smashed Fingerling Potatoes, Riviera 
Vegetables, Kalamata Olives, Salsa 
Verde.

Squash Risotto 
Roasted Delicata, Grana Padano, Aged Balsamic, Sage.

Peppercorn-Crusted Strip Steak*  
Sunchoke-Potato Purée, Charred Red Onion & Baby Peppers, Bagna Càuda. 
$10 Supplement

APPETIZERS
Baby Arugula Salad  

Charred Lemon Vinaigrette, Honeycrisp Apple, Grated Grana Padano, Toasted 
Almonds, Za’atar.

Tuna Meatballs 
Rosemary & Lemon Yogurt, Green Olive Gremolata, Toasted Pine Nuts.

Wild Mushroom Croquettes 
Black Truffle Aioli.

*Eating raw or undercooked fish, shellfish, eggs, or meat increases 
the risk of foodborne illness. Limited to parties of 10 or fewer.

PRIX FIXE DINNER 
48 PER PERSON 

Sunday – Thursday

 Gluten Friendly

Riviera Crostini 
$10 Supplement | ChooSe three

Burrata, Roasted Cherry Tomatoes, Basil Pesto & Toasted Pine Nuts 
Prosciutto, Manchego Cheese, Fig Jam & Spicy Marcona Almonds 

Caramelized Onions & Flavored Goat Cheese

Mezze Tasting 
$18 Supplement 

Sweet Potato Hummus, Pumpkin Seed Dukkah, Spicy Crunch, Baba Ghanoush, 
Tahini, Aleppo Chili & Cilantro, Labneh, Roasted Grapes, Date Molasses.

ENHANCEMENTS

DESSERT
Lemon & Olive Oil Cake 

Pine Nut Brittle, Olive Oil Semi-Freddo.

Flourless Chocolate Espelette Cake 
Whipped Cream, Caramel Popcorn.


