


CHOICE OF APPETIZER

LEEK AND GARLIC SOUP WITH TRUFFLE OIL
CAULIFLOWER SFORMATO

BABY GEM LETTUCE WITH WHITE ANCHOVY, PARMIGIANO REGGIANO 
GARLIC DRESSING

CHOICE OF ENTREE

1 YEAR AGED BIODYNAMIC RISOTTO OF
SWEET PEA WITH MINT

RARE AHI TUNA, BLACK TRUFFLE VINAIGRETTE, MASHED POTATO
BOTTARGA AND ASPARAGUS

KUROBUTA PORK TENDERLOIN WITH PORK BELLY AND LEEK RAGU
FINGERLING POTATO AND APPLE CIDER REDUCTION

CHOICE OF DESSERT

TIRAMISU WITH HOUSE-MADE LADY FINGERS
SOAKED IN KAHLUA AND ESPRESSO MASCARPONE

LEMON TARTE WITH STRAWBERRY COULIS
BANANA SORBETTO

                                 
CINCIN BLEND COFFEE OR LOOSE LEAF TEAS 

 

 
 

($59.50 EXCLUSIVE OF TAXES AND GRATUITY)



APPETIZER

ANTIPASTI SELECTION 
FOR THE TABLE

CHOICE OF ENTREE

1 YEAR AGED BIODYNAMIC RISOTTO OF
SWEET PEA WITH MINT

RARE AHI TUNA, BLACK TRUFFLE VINAIGRETTE, MASHED POTATO
BOTTARGA AND ASPARAGUS

KUROBUTA PORK TENDERLOIN WITH PORK BELLY AND LEEK RAGU
FINGERLING POTATO AND APPLE CIDER REDUCTION

CHOICE OF DESSERT

TIRAMISU WITH HOUSE-MADE LADY FINGERS
SOAKED IN KAHLUA AND ESPRESSO MASCARPONE

LEMON TARTE WITH STRAWBERRY COULIS
BANANA SORBETTO

CINCIN BLEND COFFEE OR LOOSE LEAF TEAS 

 
($69.50 EXCLUSIVE OF TAXES AND GRATUITY)



APPETIZER
 

LEEK AND GARLIC SOUP WITH TRUFFLE OIL
CAULIFLOWER SFORMATO

BABY GEM LETTUCE WITH WHITE ANCHOVY, PARMIGIANO REGGIANO 
GARLIC DRESSING

 

MID COURSE 

GARGANELLI AMATRICIANA

CHOICE OF ENTREE 

1 YEAR AGED BIODYNAMIC RISOTTO OF
SWEET PEA WITH MINT

RARE AHI TUNA, BLACK TRUFFLE VINAIGRETTE, MASHED POTATO
BOTTARGA AND ASPARAGUS

KUROBUTA PORK TENDERLOIN WITH PORK BELLY AND LEEK RAGU
FINGERLING POTATO AND APPLE CIDER REDUCTION

 

CHOICE OF DESSERT

TIRAMISU WITH HOUSE-MADE LADY FINGERS
SOAKED IN KAHLUA AND ESPRESSO MASCARPONE

LEMON TARTE WITH STRAWBERRY COULIS
BANANA SORBETTO

CINCIN BLEND COFFEE OR LOOSE LEAF TEAS 

 
($73.50 EXCLUSIVE OF TAXES AND GRATUITY)



APPETIZER
 

ANTIPASTI SELECTION
FOR THE TABLE

 

MID COURSE 

1 YEAR AGED BIODYNAMIC RISOTTO OF
SWEET PEA WITH MINT

CHOICE OF ENTREE 

SABLEFISH WITH CARMELIZED RADICCHIO, SMOKED SQUID
LIGHT PEPERONCINO JUS

FREE RANGE CHICKEN BREAST, WILD MUSHROOMS AND ISRAELI COUSCOUS 
PANCETTA, BANYULS REDUCTION

AAA BEEF TENDERLOIN WITH MASCARPONE POLENTA
THYME REDUCTION

 

CHOICE OF DESSERT

CHOCOLATE TARTE WITH PISTACHIO GELATTO

TIRAMISU WITH HOUSE-MADE LADY FINGERS
SOAKED IN KAHLUA AND ESPRESSO MASCARPONE

LEMON TARTE WITH STRAWBERRY COULIS
BANANA SORBETTO

CINCIN BLEND COFFEE OR LOOSE LEAF TEAS 

 
($84.50 EXCLUSIVE OF TAXES AND GRATUITY)


