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THREE COURSES | 95

WINE PAIRINGS | 45

select one

TONNO CRUDO GRILLED OCTOPUS

yellowfin tuna, capers chickpea panzanella, garden herbs
citrus agrodolce charred scallion vinaigrette

CHOPPED SALAD ‘SICILIANA’ MOZZARITA BURRATA

escarole, olives, sun-dried tomato marinated peppers
crispy chickpeas, artichokes sullivan street filone

ricotta salata, almonds
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RIGATONI LOBSTER TAGLIATELLE

arrabbiata sauce, burrata, basil pomodorini, fennel pollen

ROASTED HALF CHICKEN BRANZINO

fennel glazed carrots, marsala jus kale, borlotti beans, salsa verde

NY STRIP STEAK +20

grilled maitake mushroom
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select one

OLIVE OIL CAKE TIRAMISU

blueberry compote, whipped cream olive oil, maldon salt

ZABAGLIONE CHOCOLATE TORTA

seasonal fruit dark chocolate cake, olive oil
marsala sabayon buttermilk whipped cream
maldon salt




