
D O L C E

C O N T O R N I

110
per guest, exclusive of tax and gratuity

H A P P Y  T H A N K S G I V I N G
buona festa del ringraziamento
thursday, november 26, 2026

A N T I PA S T I

Roasted Sunchoke & Chestnut Soup
bosc pear,  watercress
 honey, parmesan crisp

*Tuna Tartare
calabrian-tomato jam

pine nuts, basil

Kale Salad
hazelnuts, white balsamic

dried cherries, ricotta salata

C H O I C E  O F  O N E

Pumpkin Pie
cinnamon spice

pizzelle cookie crust

Torta al Cioccolato
dark chocolate tart, milk chocolate budino

amarena cherries

Torta all'Olio d'Oliva
mascarpone whip

florida citrus

Costine di Manzo Brasate
braised short rib

celery root pureé, barolo glaze

Black Berkshire Porchetta
black garlic jus, apple agrodolce

toasted pecans

C H O I C E  O F  O N E

Roasted Heritage Turkey
cranberry conserva

green beans, sage gravy

supplemental pasta mid-course
PA S TA

Agnolotti di Zucca  +28
butternut squash, crispy hazelnuts

brown butter, fried sage

each additional side  +14

C H O I C E  O F  O N E

Squash Parmesan
basil pureé, pomodoro

parmesan

Mascarpone
Whipped Potatoes

Italian Sausage &
Focaccia Stuffing

Crispy Brussels
Sprouts Agrodolce

Candied
Yams

C H O I C E  O F  O N E

S E C O N D I

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK  OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.


