sous Jarrett Brodie

chef Massimo De Francesca

Prix-Fixe Menu
(Select one from each scene for $45 or choose individually)

Act 1: Appetizer

organic greens lemon - lavender vinaigrette, smoked goat cheese, beets, apples 12
tuna tataki enoki mushrooms, radish, ginger soy dressing 15

romaine salad crispy garden hearts, creamy garlic dressing, croutons 11

parsnip bisque butter poached crab, snow peas, crunchy apple 12

baby octopus miso, watercress salad, yuzu vinaigrette 15

short rib melt robbiola, crispy shallots, thyme demi glace 16

smoked duck figs, frisee, manchego, wild mushrooms salad 14

Act 2: Entree

roasted chicken chicken confit ravioli, cauliflower, chestnuts, tarragon jus 27
sirloin strip smoked potato fondue, watercress, royal trumpets, truffle 29
scampi risotto langoustines, bay scallops, tomato 26

pappardelle wild mushrooms, mascarpone, parmesan 25

wild striped bass market vegetables, lotus root puree, thai green curry 28
braised lamb shank sweet potato mash, glazed baby carrots, merguez-gremolata 28
garganelli bolognese red wine-beef ragout, fresh mozzarella, sweet basil 26

Act 3: Dessert

NY cheesecake berries salad, raspberry - mint coulis 10

chocolate mousse cake peanut butter, whipped cream 10

apple tart tartin vanilla gelato, caramel glaze 10

bread pudding white chocolate, bourbon sauce 10

gelato hazelnut, chocolate, vanilla 9

sorbets mango, raspberry, lemon 9

churros cinnamon-sugar, mexican style chocolate sauce 10

*Please advise your server of any food allergies prior to ordering. These items are cooked to order and may be
served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness.

chef and his team enjoy using sustainable seafood and source most ingredients from nearby farms



