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Appetizer Special
TARTAR DI TONNO AGLI AGRUMI...20

Yellowtail tuna tartar with orange and grapefruit segments, chives, mint, light fresh chili,
topped with cheese cream & micro greens

Pasta/Entrée Special
RAVIOLI DI ARAGOSTA ...35

Ravioli stuffed with lobster meat, ricotta & Parmesan cheese, lobster stock & brandy sauce

PESCE SPADA ALLA GHIOTTA ...38
Grilled swordfish, sauce of onions, tomatoes, celery, green and black olives, capers and pine

nuts served over steamed baby potatoes with butter & sage

Dessert Special
TIRAMISU AL LIMONCELLO...14

A take on classic Tiramisu; "Savoiardi" dipped with limoncello, simple syrup & lemon juice,
Mascarpone and zabaione

Wine Special
NEBBIOLO DOC, IL PRINCIPE, LANGHE...BOTTLE ...68... GLASS...18

A brilliant garnet red, notes of violet, red fruits, plums & fine spices with soft tannins

GAVI DI GAVI GRIFO DEL QUARTARO, ENRICO SERAFINO...BOTTLE...65...GLASS...17
100% Cortese grape, Gavi di Gavi, on the nose floral aromas along with stone fruits, on the

palate minerality with a nice balanced long finish
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