
APPETIZER
ANTIPASTO PLATE

 GRILLED FOCACCIA + WARMED MARINATED OLIVES 
+ WHIPPED HERB MASCARPONE + SPICED HONEY

– $16 –

PUMPKIN SPICED BURRATA
SPICE ROASTED PUMPKIN + MAPLE PUMPKIN PUREE 

+ SQUASH CHIPS + EVOO + MALDON SALT

– $19 –

MAINS
LOBSTER BURRO

BUTTER POACHED LOBSTER + WHITE WINE LEMONGRASS REDUCTION 
+ ASPARAGUS

– $40 –

GNOCCHI
ROASTED WILD MUSHROOMS + GNOCCHI 

+ SAGE BROWN BUTTER + PARMESAN.

– $25 –

6OZ FILET MIGNON
GARLIC MASHED POTATO + TRUFFLED WILD MUSHROOMS 

+ RED WINE REDUCTION.

– $43 –

DESSERT
PANNA COTTA

VANILLA BEAN + CARAMELIZED FIGS + MOSCATO GRAPE GRANITA.

– $9 –

FLOURLESS CHOCOLATE TORTE
– $9 –
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