
Antipasti
Burrata con Fragole e Aceto di Modena (VEG) (N) | 20

Creamy Burrata
Creamy Burrata, Macerated Strawberries, Aged Balsamic, Toasted Pistachios,

Basil Oil, Grilled Focaccia

Primi
Ravioli ai Carciofi (VEG) | 45

Artichoke Ravioli
Handmade Artichoke Confit, Ravioli, Cured Lemon,

Smoked Sea Salt & Brown Butter Emulsion, Pecorino Foam, Fried Sage

Secondi
Merluzzo del Cile al Limone (GF) | 55

Chilean Sea Bass
Seared Chilean Sea Bass, Grilled Summer Squash Ribbons, Potato Mille Feuille,

Pickled Sea Asparagus,Crisp Capers, Lemon Beurre Blanc

Dolce
Tortino di Cioccolato (VEG) | 15

Chocolate Tarte
Warm Bittersweet Chocolate Fondant, Iced Cappuccino, Brown Butter Caramel

 (V) Vegan (VEG) Vegetarian (DF) Dairy Free (N) Nuts (GF) Gluten Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness. A 20% service charge will be automatically added to all prix-fixe

menu selections and parties of 6 or more guests.

Celebrate Mother’s Day with these à la carte special additions
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