
PR IX  F IXE  MENU (Op t i on  1 )  •  1 2 0  PER  PERSON

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please inform us of any food allergies or dietary restrictions.

BR EA D SERV ICE

Toasted Focaccia
daily focaccia, spicy cacio e pepe butter, pecorino locatelli

$5/pp supplement
*vegetarian. contains gluten & dairy. 

Nonna Buns
warm garlic-parmesan pull apart rolls, sea salt & pink pepper

$5/pp supplement
*vegetarian. contain gluten & dairy.

F IRST
select three, for the table

Basil Oysters
pomegranate & meyer lemon 

granita, green apple mignonette, 
espelette pepper, basil

Shrimp Cocktail  (1/2 dz.)
pacific blue shrimp, cocktail sauce, 

horseradish crème
*gluten free. contains dairy & shellfish. 

Tuscan Salad
fregola & kale, rosso di treviso, confit fennel, sugar 

snap peas, parmesan crema, honey
*contains gluten & dairy. 

Atlantic Crab Fondue
fontina, taleggio & provolone, pesto,

pine nuts, toasted focaccia
*contains gluten, dairy, nuts & shellfish.

Tuna Crudo
cucumber & basil salsa verde, grapefruit, 

sicilian olive oil, crispy lentils
*gluten & dairy free. 

 
Steak Tartare

filet mignon, russian ossetra caviar, 
parmigiano reggiano, truffle aioli, 

sicilian olive oil, brioche toast
*contains gluten & dairy.

White Bean Hummus
grilled pepper relish,

pecorino, toasted focaccia
*vegetarian. contains gluten & dairy.

 
Octopus Carpaccio

citrus vinaigrette, harissa yogurt, 
tunisian five spice, lemon oil,

pine nuts & rose  
*gluten free. contains dairy & nuts.

*SECON D
select three, for the table

Duck Chichons
whipped duck confit, piquillo pepper 

jelly, smoked almonds, espelette, 
toasted baguette

*contains gluten, dairy & nuts. 

Merda dé Can
provençal spinach dumplings,

tomato brown-butter,
roquefort crème, hazelnuts

*vegetarian. contains gluten, dairy & nuts.

Borek Spring Rolls
spiced chicken, ras el hanout,

chopped dates, gruyere,
samurai sauce

*contains gluten & dairy.

Lamb Meatballs
caper crème fraiche,

orange-date glaze, crushed hazelnuts, 
harissa chili oil

*contains gluten, dairy & nuts.

CAPRI-STYLE PIZZA
thin & crispy with fior di latte mozzarella

Four Cheese
fontina, pecorino, taleggio, 

fior di latte, pomodoro 
sauce, basil

*vegetarian. contains gluten & 
dairy.

Spring
pistachio pesto, green olives, 
fried eggplant, fontina, herb 
ricotta, baby arugula, cherry 

blossom balsamic
*contains gluten, dairy & nuts.

Mushroom Bianca
oyster mushrooms

& thyme, garlic olive oil,
pecorino

*vegetarian. contains gluten & 
dairy.

Spicy Salami
calabrian salami,
pomodoro sauce,
parmesan, basil

*contains gluten & dairy.

Sweet Sausage
house Italian sausage, 

pomodoro sauce, parmesan 
reggiano

*contains gluten & dairy.

ENTR ÉES
plated individually

Za’atar Salmon
zucchini carpaccio, 

cucumber laban, toasted 
pistachios, aleppo

*gluten free. contains dairy & 
nuts.

Wild Mushroom Risotto
parmigiano reggiano, crispy 

oyster mushrooms,
tuscan kale, porcini brodo

*vegetarian & gluten free. 
contains dairy.

Truffle Chicken
half boneless giannone 
chicken, truffle gravy,

fines herbs
*gluten free. contains dairy.

Flat Iron Steak  (10 oz)
garlic herb butter,
roquefort crème,

fine herbs
*gluten free. contains dairy. 

Dry Aged Strip Steak (10 oz) 
black pepper-brandy sauce, 

lavender salt, fines herbs 
$15/pp supplement

*gluten free. contains dairy.

S IDES
select two, for the table

Pommes Frites
house fries

& garlic aioli
*vegan, gluten & dairy free.

Brussels Sprouts
spicy agliata, pecorino, 

calabrian chili crumb, meyer 
lemon

*vegetarian & gluten free.
contains dairy.

Charred Caulilini
tahini crème, vadouvan 
spice, crispy chickpeas, 

currants
*vegetarian & gluten free. 

contains dairy.

Leek Mashed Potatoes
maine potato, fontina, 

caramelized & crispy leeks
*vegetarian. contains dairy.

Baby Veg
charred baby carrots, baby 

beets, citrus yogurt, thai hot 
honey, feta, toasted walnuts

*vegetarian. contains diary & nuts.

DESSERT
for the table

Hazelnut & Caramel
hazelnut crémeux, chocolate custard, salted cocoa crumb, dulce de leche, 

toasted hazelnuts
*contains gluten, dairy & nuts.

Chocolate & Strawberry
chocolate cake, strawberry & chocolate cremeux layers,

strawberry sauce, dark chocolate
*gluten free.


