
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  8  G U E S T S

A M U S E

R AW  C O U R S E
Snapper Whole Fish Crudo
seasonal accompaniments

S O U P  &  S A L A D

Our Antipasti Salad
salumi, mozzarella, taggiasca olives

oregano vinaigrette

D O L C E
Torta al Cioccolata 

decadent chocolate tar
luxardo cherries, whipped cream

A C Q U A
Zuppa di Pesce

whole snapper, calamari mussels
aromatic tomato brodo

B I S T E C C A
40oz Bistecca Fiorentina

roasted bone marrow, aged balsamic
caponata stuffed cipollini onions

Butternut Squash Veloute
green apple, maple syrup

truffle ricotta

PA S TA
Lumache al Funghi

porcini ragu, truffle butter
aged balsamic

Caviar Cannoli
siberian caviar
burrata, chive

o p t i o n a l  p r e m i u m  w i n e  p a i r i n g  + $ 8 5


