


parmigiano, caesar dressing, caper, anchovy, focaccia crumb

3-COURSE PLATED MENU

PRIMI 

CHICORY INSALATA

stone fruit, pickled pepper, grapefruit, orange vinaigrette, walnut

CAESAR SALAD

BURRATA SALAD

tomato, strawberry, mint, basil, urfa chili

SECONDI

RISOTTO VERDE | 85

acquerello, asparagus, zucchini, green garlic, truffle pecorino, almonds

HALIBUT CIOPPINO | 100

clams, selva shrimp, tomato, scallop, leek, lemon

CHICKEN PARMESAN | 90

arrabbiata sauce, mozzarella di bufala, basil, capellini pasta

GRILLED BENCHMARK STRIPLOIN | 105

extra virgin olive oil, preserved lemon, sea salt, crispy potato

DOLCI

CLASSIC TIRAMISU

mascarpone mousse, amaretto, coffee liqueur

VANILLA PANNA COTTA

raspberry, bergamot, thyme

Gluten-Free Vegetarian Vegan Dairy Free Contains Nuts





FAMILY-STYLE MENU

PRIMI 

BURRATA SALAD

lettuce, salami, olive, pepperoncini, red wine vinaigrette 

SECONDI

DOLCI

CLASSIC TIRAMISU

mascarpone mousse, amaretto, coffee liqueur

Gluten-Free Vegetarian Vegan Dairy Free Contains Nuts

ANTIPASTO

CHEF’S TASTING

cured meats and cheeses, house baked breads, pickled and preserved fruits

and vegetables, olives, spreads

FRITTO MISTO

shrimp, calamari, olives, chili aioli 

MUSHROOM RISOTTO

arborio rice, asparagus, vegan butter, cashew parmesan 

BENCHMARK STRIPLOIN 

30 days dry aged, Spanish olive oil, sea salt

CHICKEN PARMESAN 

arrabiatta, burrata, mozzarella di bufala

BAKED GNOCCHI

arrabiatta, burrata, mozzarella di bufala, basil

CRISPY POTATOES

garlic aioli, sea salt

GRILLED BROCCOLINI

preserved lemon

CAMPARI MERINGUE

orange, almonds, cape gooseberries





RECEPTION MENU

STATIONED

CHEESE & CHARCUTERIE | 24

cured meats and cheeses, house baked breads, pickled and preserved fruits and

vegetables, olives, spreads

PASSED CANAPES

POLPETE | 72 PER DOZEN

pork and veal meatballs, pomodoro, parmigiano-reggiano, polenta

Gluten-Free Vegetarian Vegan Dairy Free Contains Nuts

FLATBREAD | 32

MARGHERITA - pomodoro, burrata, basil

MORTADELLA - pistachio pesto, burrata, arugula

SEAFOOD BAR | 38

oyster, scallop, prawn, octopus, calabrian chili, white balsamic mignonette

DOLCI | 25 PER DOZEN

Italian cookies, salame al cioccolato, pizzelle, florentine, amaretti

HOT

MUSHROOM ARANCINI | 68 PER DOZEN

salsa verde, truffle

CRISPY OLIVE | 32 PER DOZEN

spinach, zucchini, parm

AHI TUNA CRUDO | 76 PER DOZEN

brown butter, caper, taggiasca olive, white balsamic, callabrian chili

COLD

BABY ROMAINE | 55 PER DOZEN

crispy pancetta, caesar dressing, parmesan, focaccia crumb

STUFFED PEPPER | 32 PER DOZEN

mini bell pepper, lemon ricotta, basil, vin cotto




