CRUDITE DI

DENTICE~

pacific snapper, ligurian olivada
finger lime, basil

SALMONE+

cured ora king salmon, cucumber
trout roe, creme fraiche

MARE

CANESTRELLI~

nantucket bay scallops, black truffle

celery root, hazelnut oil

TONNO-

bluefin tuna, persimmon, green tomato

sea urchin
(pf supplement - 10)

ANTIPASTI

INSALATA

italian winter greens, piave, pear

mustard vinaigrette

BARBABIETOLE

roasted beets, goat cheese

sicilian pistachio

TERRINA

2UPPA

butternut squash soup

pickled delicata squash, pumpkin seed

CARNE ALBESE-
truffled wagyu beef tartare

shaved celery, parmigiano reggiano

foie gras, poached pear

lambrusco gelee, brioche

(pf supplement - 10)

Prix Fixe Menu

2 courses - 59

3 courses - 72



PRIMI

GNOCCHI TORTELLINI
ricotta gnocchi, salsa pomodoro, basil classic meat filled ravioli
BUSIATE TAGLIATELLE
trumpet mushrooms, leeks, black truffle ragu bolognese
(pf supplement - 7) parmigiano reggiano
PANSOTTI RISOTTO
squid ink lobster ravioli, braised sepia aged acquarello rice, lemon, red prawn
(pf supplement - 7) coral butter

SECONDI

GAMBERI POLLO

blue prawns, charred kale pesto green circle chicken breast, little gem

heart of palm focaccia, anchovy vinaigrette

GRANCHIO MANZO
warmed blue crab, dressed endive grilled angus prime strip, chickpea panella
green apple, vermouth salsa verde, lumache, red wine bordelaise

(pf supplement - 18)

DOLCI
CICCOLATO TORTA DI PANNA COTTA
flourless chocolate cake FORMAGGIO créeme fraiche
almond, zabaliogne cheesecake, pear oat, citrus

white chocolate

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness; especially if you have a medical condition.



