
Apertivo
Caviar Cannoli

ossetra caviar, whipped mascarpone, chive

Antipasti select one

Chilled East Coast Oysters 
hot cherry pepper mignonette, lemon 

Citrus Salad
pistachio crema, meredith’s feta, pickled shallot vinaigrette

Primi select one

Gnocchi
 périgord truffle, parmigiana

Saffron Cavatelli 
peekytoe crab, confit tomato, uni butter

Secondi select one

Wagyu Zabuton 
crispy potato pavé, creamed tuscan kale, barolo sauce 

Dover Sole 
baby spinach, meyer lemon, brown butter zabaglione

Dolci for two

Chocolate Mousse Trio  
macerated strawberries, aged balsamic, passion fruit sorbetto

Sommelier-selected wine pairings +95 per person
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