
* 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

choose one 

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

Brussels Sprouts, pear, delicata squash, pancetta vinaigrette

Burrata, red pepper conserva, sweet basil, parma ham

Chicories, gorgonzola dolce, toasted walnuts, aged balsamic

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

Sea Bream, lemon, capers, wild greens

*Piedmontese Flat Iron Steak, dried tomato, roasted garlic

*Pork Delmonico, black garlic, radicchio, roasted onions

Agnolotti, potato, sheep’s milk ricotta, caviar

Rigatoni, spicy fennel sausage, roasted garlic, rabe, stracciatella

Casarecce, seasonal tomatoes, garlic, basil, calabrian pepper

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

$85 per person
$45 sommelier's select wine pairing

$135 bottle of Devant, Luminous, Brut Rosé, Champagne, France
$95 bottle of Devant, Brut, Champagne, France

a d d  w i n t e r  b l a c k  t r u f f l e  t o  a n y  d i s h
$ 2 5  p e r  d i s h


