$68/PP*

STARTER

(choose one)

Grilled Octopus

celery hearts, castelvetrano olives, cipollini, potatoes

Sicilian Crudo®ft
tuna, hamachi, salmon, salsa verde, capers

Caesar della Casat
romaine hearts, croutons, classic dressing

Handmade Burrata
heirloom tomato, eggplant caponata, basil oil

Fritto Misto
zucchini, calamari, shrimp, vinegar peppers

ENTREE

(choose one)

Penne alla Vodka
prosciutto, cream, spicy tomato

Burrata Tortellini
basil, cherry tomato marinara, parmigiano reggiano

Chicken Dominic®F
white balsamic, chili flakes, potatoes

Faroe Island Salmon Oreganatot”
breadcrumbs, lemon, white wine, garlic butter

80z Filet Mignon°®F .15
add your choice of: salsa verde « green peppercorn
gorgonzola dolce « tre pepe butter +5

DESSERT

(choose one)

Gelati e Sorbettit
ask your server for daily selection

Hazelnut Tart
gianduja mousse, praline

NY Style Cheesecake
brilée sugar, raspberry coulis, market berries

Can be made gluten-free (+), gluten-free (gf) or vegan ©.
*Tax & gratuity not included. rev 070925




