
D I N E  A R O U N D  2 0 2 5

ANTIPASTO

F O C A C C I A
green olive tapenade, lemon white truffle butter, sundried tomato & bone marrow pesto

APPETIZERS

choice of the following

A RU G U L A  S A L A D
Chestnut vinaigrette, roasted red pepper, roasted onion, spiced Pistachio

BA C C A L A  M A N T E C A TO
Whipped salt cod

olive oil, tomatoes, capers, toasted bread

S V I Z Z E R A
seared beef tartare, sun-dried tomato & bone marrow pesto, caramelized onion, cured egg

PASTA

choice of the following

R I G A TO N I
Spiced tomato sauce, confit garlic, Pecorino Romano

G N O C C H I
Truffled cream, crispy prosciutto, Grana Padano

TA G L I A T E L L E  C O N  P O L L O
Pulled chicken, arugula pesto, tomato, caramelized onion

DOLCI

choice of the following

T I R A M I S U
espresso soaked lady fingers, sweet mascarpone, Tia Maria coffee liqueur

S F O G L I A
Pistachio, vanilla & raspberry custards

puff pastry

$50 per person
excluding taxes & gratuity

 
BLOCK-OUT DATES:  

Feb 13, 14, 15


