
LITTLE GEMS CAESAR SALAD

ITALIAN WEDDING SOUP

ROASTED CAULIFLOWER STEAK
s m o k e d  s qu a s h ,  c r i s p y  p o t a t o , 
ch a n t e r e l le  b r o w n  b u t t e r

WHOLE BRANZINO 
b l o o d  o ra n g e  +  f e n n e l  +  p o t a t o

BRAISED SHORT RIB 
w i n t e r  b a r i go u le

THE BIG BANANA
b a n a n a  p u d d i n g  f o r  t w o , 
t o a s t e d  m a r s h m al l o w  f lu f f , 
b r o w n  b u t t e r  waf e r

DEATH BY CHOCOLATE
d ev i l ’ s  f o o d ,  ch o c ol a t e  p u d d i n g , 
nu t s  a n d  m o r e  ch o c ol a t e

SELECTION OF SORBET AND GELATO

FIRST

SECOND

THIRD55 per guest

MIGNARDISE

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

jeff haskell  culinary director  |  adrienne guttieri  executive chef   |   matthew rankin   general manager


