
 
 

$128++ per person 
 

Antipasti  
(choice of) 

Oven Roasted Bacon-Wrapped Figs goat cheese, honey mustard dressing 

~ 
Blue Crab avocado, iceberg lettuce, gazpacho 

 

Primi 
(choice of) 

Linguine alle Vongole white wine, garlic, chili, fresh herbs 

~ 
Rigatoni slow-cooked short ribs 

 

Secondi 
(choice of) 

Veal Saltimbocca prosciutto, sautéed spinach, sage, butter sauce 

~ 
Pan-Seared Sea Bream roasted cherry tomatoes, capers, olives 

 

Dolci  
(choice of) 

Guanaja Mousse salted caramel crème, chocolate sable 

~ 
Stone Fruit Copetta house-made vanilla gelato, plum & peach compote, almond crumble 

 
 

 
Wine pairing at additional $88++ per person 

 


