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4 COURSES FOR $125 / FEBRUARY 14, 2024

FIRST
choice of one
Beef Carpaccio | Smoked Salmon “Blini” | Mezza Sampler
shaved beef tenderloin, crisp poached o r lemon chive waffle, horseradish creme OR zaalouk, tzatzik, hummus,
egg, lemon, truffle aioli l fraiche, salmon roe, traditional garnish I marinated olives, baguette
SECOND
choice of one
Burrata & Beets | Seafood Bruschetta | Gemelli Pasta
winter citrus salad, castelfranco OR crab, mussels, clams, shrimp, chorizo, OR harissa, braised lamb ragu, peas, pecorino,
radicchio, arugula, white balsamic, | fomato, white wine, lemon country bread, I pistachios, mint, lemon, yogurt
toasted hazelnut saffron aioli
MAIN

choice of one

Wild Striped Bass Iberico Pork Cheeks
emon orzo spinach, tomato, pinenuts, olives, cabbage, apples, truffle, pomme puree,
beurre blanc, calabrian chili oil calvados sauce
OR
Filet Mignon Cauliflower Steak
forrest mushroom gnocchi, parmesan reggiano vegan ricoffa mint sauce, chili oil
DESSERT

Baked Alaska

ice cream, cake, meringue, flambéed

Sammy D. — Executive Chef



