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Please be advised that an 18% service charge and a 2% culinary fee are added to all checks. 

antipasti
focaccia VG

cherry tomatoes, rosemary • 12

crudité of market vegetables GF

white bean hummus, lemon citronette • 26

burrata from puglia V

figs, aceto balsamico, crostini • 26

japanese sweet potato crisps Gf

mascarpone scallion dip, crispy shallots • 16

eggplant “fritti”
tomato sauce, scamorza, basil • 19

grilled octopus Gf

summer shell beans salad, lemon vinaigrette • 27

calamari fritti
spicy marinara • 24

24 month aged proscuitto di parma
weiser melon, black pepper • 28

the georgian caviar service
15G • 95 30G • 180 50G • 290

Regiis Ova Ossetra Caviar by Chef Thomas Keller 
and Shooching Bishop served with sweet potato 

crisps and mascarpone scallion dip. 

crudo
kanpachi Gf

chili lime vinaigrette, cilantro • 18

oyster crudo Gf

golden balsamic mignonette • 15/3pc

daily crudo
chef’s tasting platter • 35/person

insalata
citrus & avocado VG

mint, chives, olives, chilis, arugula • 21

coleman farms spring greens GF

lettuces, english peas, radish, snap peas, pecorino, 
walnuts, lemon vinaigrette • 21

caesar alla tijuana
Don bocarte anchovies • 24

pasta
mezzi rigatoni cacio e pepe VG

5 pepper blend, pecorino romano • 27

tagliatelle
sungold tomato, basil, garlic bread crumbs • 26

potato gnocchi
brown butter, sage, parmigiano reggiano • 28

sweet corn capellacci
maine lobster, butter, chervil • 42

linguine alla scampi
blue prawns, sundried tomatoes, white wine • 36

tonnarelli al amatriciana
guanciale, red onion tomato, pecorino romano • 24

cavatelli
basil pesto, wax beans, cherry tomato, pine nuts • 24

papparelle ragu bolognese
pork and veal bolognese, parmigiano reggiano  • 31

mains
roasted market cauliflower VG, gf

stew of heirloom peppers, almonds, salsa verde • 29

petrale sole GF

mussels escabeche, acqua pazza • 38

grilled branzino
artichoke, english peas, calabrian chili, greek yogurt, 

mint, lemon • 42

grilled iberico pork chop Gf

sautéed sweet corn, spring onion, grilled peaches • 45

veal chop milanese
arugula, cherry tomato relish • 65

prime filet mignon Gf

arugula, bone marrow gremolata • 68

dry aged new york strip Gf

roasted garlic, salsa verde • 78

contorni
broccolini di ciccio GF

italian chili crisp • 14

smashed fingerling potatoes v, GF

garlic, rosemary • 14

executive chef
d a v i d  a l m a n y

executive sous chef
c o d y  g a r b e r



dolci
coconut crème brulèe

fresh seasonal berries • 18

pistachio panna cotta
textures of strawberry, pistachio nougatine • 18

tiramisu
vanilla sponge cake, brandied mascarpone cream, chocolate glaze • 18

torta caprese
chocolate almond cake, guanaja 70% ganache, cocoa nib ice cream • 18

espresso hazelnut semifreddo
orange pasta de fruta, hazelnut espuma, hazelnut crunch • 18

lemon ricotta meringata
crispy almond meringues, lemon curd, ricotta mousse, blackberry sorbetto • 18

cookie plate
chocolate chip with maldon sea salt & pignoli cookies • 18

soft serve ice cream
chocolate, vanilla or twist • 9

add caramel sauce, chocolate sauce, oreo cookie crumbs, candied almonds, 
marshmallows, rainbow sprinkles or maraschino cherries • 3

selection of fine cheese
chef’s selection of cheese served with traditional accoutrements • 22

coffee & tea
americano • 6

espresso • 5

macchiato • 5

cortado • 6

cappuccino • 7

latte • 7

chai  • 7

pot of tea • 14
English breakfast, earl grey lavender, 
blueberry rooibos, chamomile medley

digestivi
MOSCATO D’ASTI BRICCO QUAGLIA  • 16

ANTICA SAMBUCA  • 16

FERNET BRANCA • 16

LAZZARONI AMARETTO • 16

AMARO NONINO  • 17

IL GUSTO LIMONCELLO • 18

MARTELL VS • 19

REMY MARTIN 1738  • 25
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