
Antipasto
Housemade Buffala Mozzarella

toasted hazelnuts, lemon oil, celery, rosemary 

Grilled Lamb Sausage
sheep’s milk ricotta, amarena cherries, lamb jus, oregano

Trio of Oysters
kusshi (BC), chunu (kusshi (BC), chunu (VA), pemaquid (ME) 
paired with a preserved lemon vinaigrette

Primi
Candelle & Duck Confit

cipollini onions, hen of the woods mushrooms, 
truffle, pecorino romano

Bucatini 
sicilian pistachio, marinated eggplant,sicilian pistachio, marinated eggplant,
 extra virgin olive oil, crispy garlic, basil 

Rigatoni & Octopus Ragu 
 spanish octopus, calabrian chili, tomato, 
roasted bone marrow, breadcrumbs 

Secondi
New York Strip Steak

roasted garlic mashed potatoes, tuscan kale, roasted garlic mashed potatoes, tuscan kale, 
roasted oyster mushrooms, basil pesto

Grilled Golden Tilefish
toasted farro,  roasted turnips, 

castelvetrano olives, lemon beurre blanc

Smoked Mushroom Ragu
portobello and crimini mushrooms,

 baby carrots,  rosemary pine nut gremolata  baby carrots,  rosemary pine nut gremolata 

Dolce
White Chocolate Pana Cotta

orange marmalade, candied walnuts 

Black Mission Fig & Raspberry Cake
layered sponge cake, raspberries, whipped cream

Dark Chocolate & Almond Torte 
chocolate tart, powdered sugachocolate tart, powdered sugar, dark chocolate gelato 

Valentine’s Day


