SAVI|=—

CUCINA + WINE

-- New Years Eve 2020 --

4 Course Prix Fixe

Oyster Shooter
Local oyster, rosemary Chantilly, horseradish, crispy pancetta

Whipped Ricotta

Prosciutto wrapped asparagus, figs, balsamic reduction

Lamb + Clam Stew
Lamb merguez, chickpeas, smoked tomato broth

Pasta Fagioli

Cannellini beans, cavatelli, Italian sausage, tomato broth

Chopped Kale Salad

Pickled sweet peppers, crumbled goat cheese, toasted walnuts, truffle vinaigrette

Crispy Brussels
Pine nuts, pecorino, dehydrated cranberries, créme fraiche

Pork Milanese
Roasted root vegetables, red wine chutney, cauliflower puree, arugula, bagna cauda

Zuppa de Pesce

Mussels, clams, calamari, shrimp, grouper, tomato fennel broth

Short Rib Pappardelle

Roasted garlic cream, caramelized fennel, kale, preserved lemon

Roasted Beet Risotto
Truffle whipped mascarpone, pistachios, citrus salt

Surf + Turf

Grilled fillet, crab cake, sweet potato puree, grilled asparagus, demi glaze

Dark Chocolate Champagne Cake

White chocolate mousse filling, cherry anglaise

Coconut Budino
Salted caramel, cookie crumble

Lavender Semifreddo
White chocolate dome, hot salted caramel

++ Tax & Gratuity
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