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PANE DELLA CASA

CORTO OLIVE OIL, FIG BALSAMIC

AMUSE BOUCHE

PRIMO

CAESAR SALAD

chicory, focaccia crouton, pecorino

ITALIAN WEDDING SOUP
cous cous, HW D chili crisp, pecorino

HOT HONEY « FENNEL RICOTTA

sourdough batard, goat horn, mint

INTERMEZZO

SECONDO

80Z HWD STRIP

sunchoke puree, shallot confit, sunchoke chips

MEATBALL POMODORO

sugo, spaghetti, oregano

PRAWNS « POLENTA

tomato beurre blanc, roasted cashews, berb oil

DOLCE FINE

TIRAMISU

espresso, mascarpone, lady fingers

MILLE-FEUILLE

pistachio creme, sour cherries
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JOSH HEALY STEVEN FAIRBAIRN

EXECUTIVE CHEF CHEF DE CUISINE
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR

RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



A TASTE OF
i .
\ \
S —\

WINE PAIRING
$ 3 5

PANE, AMUSE,
PRIMO

PIUZE, VAL DE MER, ROSE
SPARKLING, FRANCE

SECONDO

CASSANOVA DI NERI,
SANGIOVESE, TUSCANY ITALY

DOLCE

LEDUC/FROUIN, COTEAUX DU
LAYON, FRANCE
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




