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Appetizer Selections 
 

(choose two) 
 

tomato gazpacho  jumbo lump crab, jalapeno, cucumber 
 

beets and carrots salad  goat cheese, red quinoa, arugula,  walnut 
vinaigrette 

 
calamari and shrimp shaved fennel, orange, lemon vinaigrette  

 
kale and frisee coddled egg, bacon lardons, warm sherry vinaigrette  

 
Entrée Selections 

 

(choose three) 
 

caramel ized  on ion  and r icotta  agno lott i  corn,  cherry  tomatoes,  
bas i l  

 
monkf i sh   merguez,  roasted peppers ,  fenne l  

 
t ag l iate l le   musse l s,  c lams,  house -made  sausage,  sp icy  tomato  

sauce  
 

pouss in  sweet  corn,  p iqu i l lo  peppers ,  pancetta  
 

hanger  steak  char red  peppers,  g reen  on ion ,  sa l sa  verde    
 

 
Dessert Selections 

 

Coffee and Tea Service may be added for an additional $5 per person 
 

(choose two) 
 
 

roasted peach amaretti cookie crumble, vanilla ice cream  
 

chocolate hazelnut tart  frangelico ice cream  
 

orange blossom panna cotta honeyed pistachios 
 

bomboloni chocolate cremeux, espresso ice cream 
 

stone fruit tart tatin apricot, plum, puff pastry, honey-thyme ice cream 
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$52 ++ per person 
 
 
 

price is exclusive of tax and gratuity  
 
 

menu items always subject to change due to seasonal availabil ity  
 

the consumption of raw or undercooked food may cause food borne il lness 


