
ENTREES

BAROLO BRAISED BONELESS SHORT RIB
Truffle Butter Mashed Potatoes, Roasted Cipollini Onions, 

Wild Mushroom Demi
or

SEARED SEA SCALLOPS
Saffron Arancini, Champagne Cream, Wild Char Roe

DESSERT

CHOCOLATE DIPPED CANNOLI
Pistachios

December 31, 2023
NEW YEAR’S EVE

APPETIZERS

LOBSTER BISQUE
Crème Fraiche, Chives

or

ARUGULA & BURRATA SALAD
Tomato Pancetta Jam, Balsamic Pearls, Micro Basil

$65
3 Courses


