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*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. 

Groups of eight or more will include a 20% gratuity.
gf: gluten free | df: dairy free | tn: tree nuts  | vg: vegan

Focaccia 
smoked olive butter

Cauliflower Soup   
berbere oil, micro oregano (vg) 

½ Dozen Oysters
cold water oysters, herb mignonette,  
brunoise shallot, olive oil (gf)

Roasted Beet Salad  
roasted baby turnips, crumbled blue,  
pistachio, shallot vinaigrette (tn) (df)

Caesar Salad
focaccia crouton, 22-month Parmesan Reggiano

Cheese Board +$5 Prosciutto di Parma
artisan cheeses, pickles, mustards and  
relishes, toasted lavash and honey

Beef Tenderloin Carpaccio
black garlic puree, mugolio, truffle oil,  
22-month shaved parmesan, microherbs (gf)

Arancini
buffalo mozzarella, shaved prosciutto,  
tomato chutney, onion gastrique

One Pound Meatball
house blend of wagyu, pork and angus, 
pomodoro, Boursin 

Garden Lights, Holiday Nights
November 18, 2023 - January 14, 2024

Fig and Prosciutto
mozzarella & 22-month Parmesan  
Reggiano, preserved figs, italian blue

Margherita
buffalo mozzarella, roasted garlic,  
blistered tomato, microbasil

Pepperoni & Sausage 
pomodoro, smoked Gouda,  
house sausage, onion gastrique

Capellini e Gamberi
nduja cream, charred zuchinni,  
caviar,  pecorino

Oxtail Cavatelli
housemade cavatelli, oxtail ragu,  
pickled golden raisins,  
22-month Parmesan Reggiano

Broccolini
garlic, chili flake, lemon zest (gf)

Brussels
vincotto

Maitake
parsnip puree, black truffle oil (gf)

Whipped Potatoes (gf)

Roasted Root Medley (gf)
cream sherry, herbs

Lemon Buttercake 
orange creme anglaise,  
brandied cherries

Tiramisu Creme Brulee
ladyfingers, espresso creme,  
cocoa, almond mascarpone

Horchata Ice Cream

Spiced Cauliflower
cauliflower puree, roasted winter roots, 
italian salsa verde

Risotto
aged carnaroli rice, Elijay mushrooms, 
black truffle oil (gf)

Cioppino
littleneck clams, shrimp, bass, calamari, 
lobster, pickled fennel, focaccia

Fried Branzino
Southern grits, confit garlic,  
Campari tomato, microherbs

½ Cornish Hen
pan seared hen, braised sunchokes, 
brocollini, soubise (gf)

8 oz. Filet  
whipped potatoes, brocollini,  
Italian salsa verde (gf)

Côte de Boeuf for Two 
choice of two sides and Diane sauce (gf)
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