
$50.00 per person plus tax and gratuity

Arugula, Ricotta Salata, Cucumber, Black Figs, Balsamic Reduction, Raspberry Vinagrette
 

Artisan Lettuce, Shaved Fennel, Crispy Prosciutto & Capers, Caesar Dressing, Parmesa Chip

Truffled Beef Carpaccio, Crispy Capers, Parmigiano, Crostini, House Pickles

Soup of the Day

----------------------------------------
PIATTO PRINCIPALE

Choice of:

Roasted Cornish Hen, Parsnip Puree, Green Beans, Gooseberry Chicken Jus

Zucchini Pasta, Green Pea Puree, Sundried Tomato, Kalamata Olives, Walnuts, Garl (Vegan)

Roasted Atlantic Salmon, Parsnip Puree, Beluga Lentils and Barley, Green Beans, Chive Oil 

Classic Rigatoni Bolognese

Truffled Wild Mushroom Risotto
----------------------------------------

DOLCI
Choice of:

Lime & Basil Panna Cotta

Tiramisu
 

Sorbet
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