
FIRST COURSE
Wild Arugula & Shaved Fennel

Little Gem Caesar
Arancini

Carpaccio, shaved truffle +18

INTERMEZZO +15
Lumache ai Funghi
Lasagna alla Piastra

SECOND COURSE
Grilled Ahi Tuna

7 oz Wagyu Picanha

7 oz Prime New York +35
8 oz Angus Filet +35

THIRD COURSE
Panna Cotta Italiana

Budino al Cioccolato

SIZZLE DINING COCKTAIL +18
Balestrate Canicola

Milagro Reposado, Chinola Mango
Habanero-Jalapeño, Tajín

3 COURSE DINNER •  $49 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

THIS MENU CANNOT BE COMBINED WITH ANY OTHER OFFER OR DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES
*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.
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