
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
gf - gluten-free       veg - vegetarian       v - vegan

First Course
Ceasar Della Casa

Romaine Hearts, Croutons, Parmigiano Reggiano, Classic Dressing

Tomatoes Mykonos
Cucumber, Red Onion, Kalamata Olives, Capers, Feta gf v

Octopus Grillé
Fresh Red Chilis, Tomato Ragoût, Oregano Breadcrumbs

Handmade Burrata
Marinated Peppers, Lemon Thyme, Chickpea Beignets

Lemon Oregano Chicken
Olives, Potatoes, Salsa Verde, Spring Onions gf

Black Truffle Fettuccine
French Butter, Cracked Pepper, Parmigiano Reggiano veg

Grilled Branzino
Oregano, Capers, Baby Gem, Preserved Lemon gf

Faroe Island Salmon*
Baby Leeks, Sun Gold Tomatoes, Couscous, Salsa Verde

Sorrento Lemon
Yuzu Granita, Calamansi Gel, Almond Cake gf

Decadent Chocolate Cake
Devil’s Cake, Dark Chocolate Mousse, Espresso Crème Anglaise

$68 per person Tax and gratuity not included
GREATEST HITS PRIX FIXE

Second Course

Third Course

Choice Of

Choice Of

Choice Of


