
signature tasting menu
150 per person | 75 additional with wine pairing

we request the entire table participate

OYSTERS*
tangerine mignonette,
apples, serrano pepper

DAY BOAT SCALLOPS
artichoke 3 ways, preserved truffle

SPAGHETTI
tomato & basil

&

AGNOLOTTI
short rib, brown butter,

horseradish & toasted breadcrumbs

SALMON*
8 oz. seared salmon, roasted cauliflower and 

king trumpet mushrooms, lemon-chive vellute

BRAISED PRIME SHORT RIB
butter poached king crab, mashed potatoes 

NUTELLA BOMBOLONI
nutella & pastry cream filled doughnuts, 

nutella ganache, banana gelato

Tasting Menu Only Available Until 9:00 Pm

STEFANO CHIARUGI chef de cuisine
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