
Please let us know of any food restrictions you may have                   

Consuming raw or undercooked meats, seafood, shellfish and eggs may increase your risk of foodborne illness

Wine Pairing 
$40

Digestivo 
$18 

choice of:

limoncello

lbv port

fernet branca

lavender 
espresso 
 martini

Add-Ons

Dessert for 2 
$15

choice of:

tiramisu

chocolate 
mousse

Appetizer
Potato Leek Soup

***

Butternut Squash Agnolotti (Primi) 
sage brown butter sauce

***

Fishers Island Oysters 
1/2 dozen, horseradish cocktail sauce

***

Wood-Grilled Artichokes 
red onion, lemon, garlic, house aioli

***

Grilled Romaine Salad 
grapes, almonds, toasted bread crumbs, 

 caesar dressing, fresh anchovies
***

Tuna Tartar 
avocado, green olive tapenade, wood-fired flat bread

***

Shredded Braised Short Ribs
over creamy polenta

Entree
House-Made Tagliatelle

lamb bolognese & mascarpone dollop
***

Lobster Risotto 
arborio rice, white wine, parmigiano

***

Gnocchi Stracciatella
sauteed spinach, mushrooms, crispy garlic

***

Striped Bass
israeli couscous, squash, cannelini beans,  

tomato, white wine
***

Kale & Brussels Sprouts Pizza 
10’’ pizza with roasted brussels sprouts, braised kale, 

mozzarella, ricotta, lemon, caramelized onions,  
calabrian chili, white sesame seeds 

***

Organic Half Chicken
broccoli rabe & grilled polenta

***

Black Angus NY Strip +$12
watercress with lemon vinaigrette, house cut fries

2 Course Prix Fixe  $85/pp

Choose 1 Appetizer and 1 Entree


