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Half-Dozen Oysters on the Half Shell
limoncello granita +$23
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CHOICE OF:

Porcini Carpaccio
crispy black trumpets, hazelnuts
aged balsamic

Bay Scallop Crudo
green apple, beet gastrique, mint
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CHOICE OF:

Egg Yolk Tajarin
Siberian sturgeon caviar, lemon-vermouth crema

Burrata Caramelle
winter black truffle, sunchoke espuma
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CHOICE OF:

Maine Lobster & Monk Fish
saffron fregola, shellfish reduction

Medalions of Filet and Veal Shank
creamed cavalo nero, sauce rosini

L W W e Y Y o U DOLCE S Ao
CHOICE OF:

Il Limone
citrus Vanilla Bean Mousse, Lemon Curd

24k Midnight Budino Torta
champagne gumdrops, preserved cherries

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.
A20% GRATUITY HAS BEEN AUTOMATICALLY ADDED FOR PARTIES OF 6 OR MORE, PER DC REGULATIONS. ADDITIONAL GRATUITY IS OPTIONAL. THANK YOU!



