
* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

A N T I P A S T I

Brussels Sprouts, pear, delicata squash, pancetta vinaigrette

Mushroom Panzanella, cippolini, grilled chicories, anchovy emulsion

Arugula, citrus, toasted walnuts, roasted beets, ricotta salata

choose one 

    F R O M  T H E  W O O D  F I R E

Mediterranean Branzino, lemon, capers, wild greens

Mary's Chicken, natural jus, aged balsamic

*Piedmontese Flat Iron Steak, bone marrow gremolata, roasted garlic

choose one 

    H O U S E M A D E  P A S T A

Agnolotti, formaggio, guanciale, black truffle

Lobster Ravioli, black trumpet mushrooms

Casarecce, early girl tomatoes, garlic, calabrian pepper

choose one 

V A L E N T I N E ' S  D A Y
T A S T I N G  M E N U

$95 per person
$35 sommelier's select wine pairing

DOLCE

Mascarpone Tart, amaretti, raspberry conserva


