
pr ix  f i xe  149. /per son .   w ine pa i r ings :  t rad i t iona l  49 . /per son & s ignature 89 . /per  per son .  beverages ,  tax & gratu i t y  not  inc luded

ANTIPASTOANTIPASTO

LOBSTER!LOBSTER!
main lobs ter morse ls  cr i sped in o i l ,  smoked ce ler iac mousse ,  ch ive b lossom 

PRIMIPRIMI

BURRATABURRATA
our fresh burrata with iber ico ham on a parmesan cros t ino ,  baby ar t ichoke  g iard in iera

KEY WEST JUMBO KEY WEST JUMBO STONESTONE CRAB CLAW CRAB CLAW
bet ter than joe 's  mustard sauce   10 .  supp/ea . 

TRUFFLE & MUSHROOM PETITE CANNELONITRUFFLE & MUSHROOM PETITE CANNELONI
day made pas ta f i l led with loca l  mushroom and r icot ta ,  grat inee in  the wood burn ing oven , 

font ina bechamel  shaved fresh b lack truff le 

gf  SICILIAN STYLE HAMACHI CRUDOgf  SICILIAN STYLE HAMACHI CRUDO
pris t ine ye l low ta i l ,  b lood orange s ic i l i an o l ive o i l  emuls ion , 

s ic i l i an ch i l ies ,  gaeta o l ives 

LOBSTER BISQUE AU COGNACLOBSTER BISQUE AU COGNAC
class ic  ma ine lobs ter b isque ,  but ter y jumbo lump crab

gf  CARPACCIO ALL ALBESE gf  CARPACCIO ALL ALBESE 
th in s l i ced beef  tender lo in ,  b lack a lba truff le  bagna cauda sauce , 

cas te lmagno cheese ,  p ick led chantere l le 

gf  OYSTER DUO ON ICEgf  OYSTER DUO ON ICE
Oyster Duo On Ice ,  With Cock ta i l  Sauce ,  Sha l lot  Mignonet te And Pomodoro Gremolada 

Three Eas t  Coas t ,  Boomamoto MC
Three West Coas t  Minter WA  

gf  ARUGULA & BEETSgf  ARUGULA & BEETS
arugula ,  roas ted golden beets ,  ba lsamic v ina igret te ,  gorgonzola  crumbles , 

candied wa lnuts   

CAESARCAESAR
organic  romaine hear t s ,  pr icc i  caesar dress ing ,  parmesan focacc ia  cros t in i , 

s ic i l i an white anchov ies

SECONDISECONDI
RAVIOLI DI BRASATO E TARTUFO RAVIOLI DI BRASATO E TARTUFO 

s loww bra ised beef  shor t  r ibs  f i l l ing ,  barbera wine natura l  jus ,  shaved a lba truff les  
VEAL PARMIGIANAVEAL PARMIGIANA

light ly  pounded dutch vea l  chop,  tomato,  mozzare l la  & parmig iano reg g iano g la ze   5 .  supp.

gf  SCALLOPS & KING CRAB RISOTTO gf  SCALLOPS & KING CRAB RISOTTO 
 a la skan k ing crab ,  george’s  bank sca l lops ,  baby ar t ichokes ,  f ine herbs 

gf  CHILEAN SEABASS LIVORNESEgf  CHILEAN SEABASS LIVORNESE
tomato & verment ino wine fume,  pante l ler ia  capers ,  o l ives ,  sp inach ag l io e o l io 

gf  CHAR-GRILLED FILET MIGNONgf  CHAR-GRILLED FILET MIGNON
loca l  mushrooms in barolo wine sauce ,  ros t i  potatoes   10 .  supp. 

TORTELLI D’ARAGOSTA TORTELLI D’ARAGOSTA 
maine lobs ter f i l led tor te l l i  pas ta ,  ye l low tomato and leek composta ,  but ter y lobs ter 

gf  MEDITERRANEAN BRANZINOgf  MEDITERRANEAN BRANZINO
gri l led whole branz ino,  sauteed broccol i  f loret s ,  preser ved lemon sa lmor ig l io 

(our  chefs  w i l l  f i l l et  your  f i sh  fo r  your  en joyment)

TAGLIATELLE WINTER PAGLIA E FIENO TAGLIATELLE WINTER PAGLIA E FIENO 
day made tag l ia te l le  pas ta ,  or to lana sauce of  winter vegetab les  and white asparagus

DOLCIDOLCI

CUPID’S RED APPLECUPID’S RED APPLE  
  ca lvados apple bavaroise mousse ,  soft  center ga la  apple ge lee ,  

dark chocolate crumbs ,  prosecco lemon je l ly    4 .  supp.  

RICOTTA CHEESECAKERICOTTA CHEESECAKE
sic i l i an lemon and b lueberr ies  compote ,  marz ipan crunch  

HEART OF TIRAMISUHEART OF TIRAMISU
espresso soaked sponge cake ,  layered with brandied mascarpone cheese

COPPA AL LIMONCELLO COPPA AL LIMONCELLO 
Amal f i  Lemon Gelato ,  Lemon Almond B londies ,  Candied Lemon, 

L imoncel lo L iquor Shot !

BOMBABOMBA  
va lrhola  chocolate mousse bomb,  peruv ian chocolate center.  

chambord mar inated raspberr ies  & b lood orange

B u b b l e s  &  C av i a r  F o r  T w oB u b b l e s  &  C av i a r  F o r  T w o
TWO GLASSES OF VEUVE CLICQUOT CHAMPAGNE AND KALUGA RESERVE “THE NEW BELUGA”  1 OZ.TWO GLASSES OF VEUVE CLICQUOT CHAMPAGNE AND KALUGA RESERVE “THE NEW BELUGA”  1 OZ. 

buckwheat min i  b l in i s    crème fra îche   ch ives   125 .

Celebrate Valentine’s Weekend 


