
A N T I PA S T I 

choice of:

OY S T E R S  O N  T H E  H A L F  S H E L L *  pink granita ice

B E E F  C A R P A C C I O * Mishima Ranch Wagyu, arugula, parmigiano reggiano, fried capers and very good olive oil

B E L G I A N  E N D I V E ,  G R E E N  A P P L E ,  F E N N E L  S A L A D   basil champagne vinaigrette

P R I M I

choice of:

B L A C K  T R U F F L E  M U S H R O O M  R I S O T T O  fresh sage, parmigiano reggiano

S E A F O O D  R AV I O L I  N.W. Dungeness crab & prawns ~ prawn butter, chive, salmon caviar

L A S A G N A  P I N K  D O O R  fresh spinach pasta layered with besciamella, pesto and topped with marinara sauce 

S E C O N D I

choice of:

S H O RT  R I B S  “ B R A S AT O  A L  B A R O L O ”  S T Y L E   soft polenta ~ horseradish gremolata

S E A R E D  S C A L L O P S   braised fennel, taggiasca olive ~ blood orange-prosecco butter sauce

R O A S T E D  &  S T U F F E D  B E L L  P E P P E R   lentil caponata ~ tomato vinaigrette

D O L C I

choice of:

L AV E N D E R  H O N E Y  P A N N A  C O T TA  huckleberry compote 

 L E M O N  R I C O T TA  Z E P P O L E  raspberry champagne dipping sauce

T O RTA  C A P R E S E  flourless chocolate almond cake, freshly whipped cream  

Our menu offerings are subject to change based on seasonality, availability 
of fresh ingredients, and chef ’s creative inspirations.


