
 $85 per person

~choice of~

FIVE LEAVES SALAD 
italian heirloom chicories, little gem, grated fiore sardo

SHAVED BRUSSELS SALAD
hazelnuts, pecroino, radicchio, lemon & olive oil

SEARED OCTOPUS PUTTANESCA
tomato, onion, garlic, olive, capers, sweet potato

ROAST WINTER SQUASHES
braised shallot & endive, crsipy sage, sweet chili oil

1/2 DOZEN PEEKO OYSTERS 
on the halfshell, mignionette 

  ~choice of~

 CAPRICCI CACIO E PEPE
butter, cheese, black pepper

BUTTERMILK FRIED CHICKEN
mashed potatoes, chicken gravy, red cabbage slaw

SPAGHETTI FRA DIAVALO
shrimp, calamari, mussels, cockles, spicy tomato

 

BRAISED SHORT RIBS
farro, spaghetti squash, gremolata ($7 supp)

SEARED BLACK BASS
long cooked swiss chard & pickled celery, cauliflower, chive sauce

 ~choice of~

CHOCOLATE MOUSSE
shaved dark chocolate

TIRAMISU
ladyfingers & espresso layered with cream

OLIVE OIL CAKE
poached asian pears

MAPLE SYRUP PIE
creme fraiche & dark amber
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