
T H E  B I G  N I G H T  M E N U
$ 1 1 5  P E R  P E R S O N ,  M I N I M U M  O F  6  G U E S T S

A M U S E  F O R  T H E  TA B L E

R AW  C O U R S E

‘The Only’ Caviar and Gigante Mozzarella Stick
 basil ricotta, siberian sturgeon caviar

Kombu Cured Whole Madai Crudo
calabrian chili crema, early winter citrus

S O U P  &  S A L A D
Our Antipasti Salad

salumi, mozzarella, taggiasca olives
oregano vinaigrette

Paste e Fagiole
lobster gnocchi, fresh shelling beans

tomato-chili conserva

D O L C E
Torta al Cioccolata 

decadent chocolate tar, luxardo cherries, whipped cream

A C Q U A
Wild True Branzino 

saffron-orange fregola, bloomsdale spinach
preserved lemon dressing

B I S T E C C A
The Main Event - 40oz Bistecca Fiorentina

roasted bone marrow, caponata stuffed cipollini onions
aged balsamic


