THREE-COURSE MENU S§79 PER PERSON

choose one
LEMON BURRATA 22 SIGNATURE CAESAR 16
heirloom tomato, imported barrata cheese lemon little gems, house-made Caesar dressing,
reduction, lemon zest EYOO. Parmesan taille croatons.
RUCOIITTA 18 SHRIMP COCKTAIL 28
aragala, cannelini beans, roasted beets,
goat cheese lemon honey dressing. CPILLED APTICHOKES 2]
FD.HTUD A M!ST A | | | 25 local mint, caper, citras white wine sauce.
rid colamar g cop g . TUNA TARTARE 2

ponzu, soy sauce. lemon zest, avocado,

6 FPESH OYSTEPS 25 jalapeno infased oil.

choose one
LOBSTER RAYIOLI J9 FILETTO AL CABERNET 99
homemade lobster ravioli, cream tomato 8ot beef filet over spinach potato puree.

vodka saace.

FETTUCCINE PESTO E GAMBIRI 5@
Srhimp. pesto creamy sauce. SAIMON AL VINO BIANCO 08

Fresh salmon, Chardonnay dijon mastard
RAVIOLI OSSOBUCO 42 : L
Homemade large tortello staffed with shredded creamy limoncello sauce, garlic spinach.
ossobuco in marsala creamy saace traffles.

cabernet redaction.

CHILEAN SEA BASS 95
GNOCCHI CACIO [ PEPE JO Seared Over roasted beets mashed potatoes in

homemade potato dumpling, staffed with ricotta

cheesepecorino, cream saace, black pepper. a pomegranate red wine redaction.

LOBSTER FETTUCCINE +$25

Half live maine lobster with baby shrimp. scallops in pink vodka saace.

SURF & TURF +35

Half Maine lobster & 8oz Filet Mignon in a cabernet sauce.

choose one

LIMONCILO CAKE 14 TIRAMISU 14 CHOCOIATE MOUSSE 14



