ANTIPASTI
choice of:

OYSTERS ON THE HALF SHELL % pin]z granita ice

BEEF CARPACCIO x Mishima Ranch Wagyu, arugula, parmigiano reggiano, fried capers and very good olive oil

BELGIAN ENDIVE, GREEN APPLE, FENNEL SALAD basil champagne vinaigrette

PRIMI
choice of:

BLACK TRUFFLE MUSHROOM RISOTTOfresh sage, parmigiano reggiano
SEAFOOD RAVIOLI N.W. Dungeness crab & prawns ~ prawn butter, chive, salmon caviar

LASAGNA PINK DOORfresh spinach pasta layered with besciamella, pesto and topped with marinara sauce

SECONDI
choice of:

SHORT RIBS “BRASATO AL BAROLO” STYLE soft polenta ~ horseradish gremolata
SEARED SCALLOPS braised fennel, taggiasca olive ~ blood orange-prosecco butter sauce

ROASTED & STUFFED BELL PEPPER lentil caponata ~ tomato vinaigrette

DOLCI
choice of:

LAVENDER HONEY PANNA COTTA huckleberry compote
LEMON RICOTTA ZEPPOLE raspberr)/ champagne dipping sauce

TORTA CAPRESE ﬂourless chocolate almond cake,fresh])/ whipped cream

Our menu offerings are subject to change based on seasonality, availability

. . gl . . . .
qffresh ingredients, and chgfs creative inspirations.



