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First Course

ARRANCINI
Parmesan, mozzarella, & ricotta
cheese with arborio rice fritters.

pulled pork San Marzano tomato.

roasted guanciale. shaved asiago
cheese. fresh basil.

CALAMARI

Panko encrusted calamari. dill
soy honey dressing. red curry
cream.

CAPRESE CARPACCIO
Seared flank steak. roma
tomatoes. buffalo mozzarella.
arugula salad.
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restaurants and menus
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Second Course

BEEF BRISKET

Braised beef brisket finished with
natural juices. ricotta parmesan
ravioli in a porcini blush sauce.

PACIFIC COD

Panko encrusted Pacific cod.
mussels. gnocchi. mango salsa.
dill creme fraiche.

STUFFED CHICKEN

Panko encrusted chicken breast
stuffed with goat & ricotta
cheeses, roasted bacon, sun
dried tomatoes, and caramelized
onions in a champagne cream
sauce. smoked gouda mash.
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Third Course

VANILLA CREME BRULEE
Vanilla scented baked custard
with sugar crust.

TIRAMISU

Layered coffee and liquor
scented lady fingers with
mascarpone and whip cream.

NEW YORK CHEESECAKE

Baked cheesecake topped with
liguored macerated berries.
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