4 Courses for 44
add wine pairing $39

Spuntini
truffle arancini, parmesan aioli

beets siciliana, ricotta, lemon dressing, pine nuts *
add burrata +10

tartare di tonno, ahi tuna tartare, tomato confettura, calabrian chili, sourdough

Antipasti
bisque di granchio, dungeness crab bisque, lemon creme fraiche

caesar, romaine hearts, parmigiano, sourdough
add grilled humbolt squid +10

hiro lake wagyu polpette, san marzano tomato, burrata cream

Secondi
chicken al limone, parmesan risotto, lemon caper butter *

120z grilled veal chop, creamy polenta, gorgonzola succo * +25

pan-fried wild halibut, beluga lentil & pancetta ragu, confit garlic, red pepper cream *
add scallops +10ea

cavatelli, sugo di roasted tomatoes & pine nuts, spinach, pecorino romano DOP
add scallops +10ea

fusilli tartufati, mushrooms, truffle cream, sage, pecorino romano DOP
add burrata +10

tagliatelle bolognese, 8 hours braised ragu

Dolce

budino al cioccolato, caramelized brown butter chantilly, brownie bits

panna cotta limoncello, citrus gel, marcona almond brittle

PARTIES OF SIX OR MORE SUBJECT TO A 20% SERVICE CHARGE

A 1.5% EMPLOYEE HEALTH BENEFIT (EHB) FEE IS ADDED TO EVERY CHECK. PLEASE NOTE THAT THIS
FEE IS NOT A SERVICE CHARGE. PLEASE SEE OUR WEBSITE FOR MORE INFORMATION







