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Prawn Cocktail
salsa rosa, tobiko salad
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“Tuxedo” Crudo, hamachi, black garlic
Crab Salad, chicories, bottarga, herb citronette
Golden Beets, humboldt fog, blueberry vinegar, hazelnuts

Oysters Moscow, kaluga caviar, creme fraiche +40
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Tagliolini, pecorino romano, toasted black pepper
Agnolotti, braised beef cheek, sage brown butter
Gnudi, pumpkin butter, truffle vinaigrette

Fagottini, chestnuts, fonduta, black winter truffle +20
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Poached Halibut, ‘nduja passata, olivada verde
Chicken Milanese, spicy calabrian chile relish, petite caesar
Roasted Scallops, winter citrus, celery, almonds
Eggplant, toasted chiles, fennel salad

Beef Short Rib, roasted roots, brown butter apple jus +20

Fire
Gianduja Tart, dark chocolate, white chocolate, hazelnut

Baba Napoletano, warm rum syrup, whipped mascarpone

Mandarin Orange Sorbet, citrus honey, fennel pollen, pizzelle
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