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COD FISH & PRAWNS
pan-seared, oven-roasted leeks, Chef’s potatoes & seasonal vegetables, lemon beurre blanc 68pan-seared, oven-roasted leeks, Chef’s potatoes & seasonal vegetables, lemon beurre blanc 68

FETTUCCINE BOLOGNESE
fresh made pasta, beef bolognese, evoo, shaved pecorino 60fresh made pasta, beef bolognese, evoo, shaved pecorino 60

VEAL OSSOBUCO
braised veal ossobuco served with saffron risotto, pecorino romano 74braised veal ossobuco served with saffron risotto, pecorino romano 74

LOBSTER LINGUINE
garlic lobster tail, San Marzano tomato lobster bisque 69garlic lobster tail, San Marzano tomato lobster bisque 69

house-made pistachio cake, raspberry, vanilla creamhouse-made pistachio cake, raspberry, vanilla cream
PISTACHIO TORTA

Choose one of the following:

Choose one of the following:

fresh salmon, cream cheese, pickled shallots, lemon evoo, pesto aïolifresh salmon, cream cheese, pickled shallots, lemon evoo, pesto aïoli
SALMON TARTARE

organic greens, beans, olives, onion, potato cubes, egg, tuna, vinaigretteorganic greens, beans, olives, onion, potato cubes, egg, tuna, vinaigrette
INSALATA NIZZARDA

marinated chicken, tuscan pepper blend, cream, parmigianomarinated chicken, tuscan pepper blend, cream, parmigiano
CREAMY CHICKEN SOUP

fresh burrata, smoked salmon, arancini garlic aïoli, brie & prosciutto bruschettafresh burrata, smoked salmon, arancini garlic aïoli, brie & prosciutto bruschetta
ANTIPASTO MISTO


