| starters |

SOUP OF THE MOMENT 4

CHOPPED
tomato / provolone / garbanzo/
cured meats10

CAESAR
anchovy / croutons / parmesan 6
chicken 8 / shrimp 10

FARRO
cucumber / red onion
feta / olives 8

CAPRESE
burrata / pesto 10

FUNGI
mixed mushrooms / endive / frisee
citrus vinaigrette 12

STEAK TARTARE
hand cut NY steak/ chives
bacon sabayon / lemon 14

| sandwich |

TRUFFLE BURGER
onion fondue / boschetto cheese
truffle aioli 10

B.LAT.
apple smoked bacon / lettuce
tomato / avacado 10

TURKEY BURGER
pesto aioli / gruyere /lettuce
tomato / crispy shallots 8

CHICKEN
Focaccia / roasted tomato /
avocado / harissa aioli / bacon10

PORCETTA SANDWICH
Grain mustard / sauerkraut / asiago
10

| prix fix |

[starter]
CHOICE OF

SOUP

FARRO

FUNGI

CAPRESE

[main]
CHOICE OF

AGNOLOTTI

ORECCHIETTE

SCOTTISH SALMON

TRUFFLE BURGER

[dessert]

CHOICE OF
CREME BRULEE

~

ICE CREAM OR SORBET

$15

| drinks |

CUCUMBER MINT
LEMONADE 4

GINGER BERRY
LEMONADE 4

PASSION FRUIT
ICED TEA 4

Executive Chef
JUNIOR PEREZ

20% Service Charge
Parties of 6 or More

| entree |

SCOTTISH SALMON
haricot verts / cherry tomato
kalamata olives
13

MAHI MAHI
turnip puree / puttanesca sauce
18

STEAK FRITES
prime flat iron / herb butter
red wine jus
22

RATATOUILLE
seared chicken breast
fingerlings / horseradish yogurt
saucce
14

BLACK SEA
forbidden rice / bacon/ scallops
walnuts
16

| pasta |

HOUSE MADE
AGNOLOTTI
wild mushrooms / mascarpone
truffle butter
14

ORECCHIETTE
chicken sausage / jus
Parmesan
11

SPAGHETTI BURRATA
tomato / garlic
basil breadcrumb
9

PENNE CARBONARA
pancetta / parmesan
12



