
Antipasti
Choose One

BURRATA DI PUGLIA  
Volcanic Salt, Tellicherry, 

Wood-Fired Bread

FRIED ARTICHOKES  
Goat Cheese, Toasted
Walnut, Lemon Aioli

SMOKED DUCK BREAST  
Roasted Beet, Raspberry
Gastrique, Orange Zest

Secondi
Choose One

CHATEL FARMS 
NEW YORK STRIP

10oz American Wagyu Strip Loin, 
Smoked Tomato Risotto,

Broccolini, Demi-Glace (+$30)

CHILEAN SEA BASS
Seared Sea Bass, 

Fondant potatoes, Tomato Brodo,
Roasted Fennel

JOYCE FARMS 
HALF CHICKEN

Heritage Poulet Rouge,
Smoldered Rosemary, Roasted
Fingerlings, Bitter Greens, Jus

SCALLOP RISOTTO 
Seared Diver Scallops,

Parmesan Risotto, 
Calabrian Chili Oil

Primi
Choose One

SPICY RIGATONI 
ALLA VODKA

Parmigiano Reggiano,
Calabrian Chili, Fried Basil

SWEET POTATO
CAPPELLETTI

Goat Cheese, Toasted
Walnut, Brown Butter, Sage

TRUFFLED 
BUCATINI

Pecorino Cream, Fresh
Black Truffle (+$20)

Dolci
Choose One

LIMONCELLO 
CRÈME BRÛLÉE

Limoncello Custard, 
Torched Lemon Sugar,

 Floral Tuille

TRUFFLE 
FLIGHT 

Cannoli Truffle
Raspberry & Basil Truffle
Rose & Pistachio Truffle
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