
 

 
DINNER $65 

APPETIZER 

Zuppa Del Giorno 

Truffled Beef Carpaccio, Crispy Capers, Parmigiano, Crostini, Pickles 

Buffalo Mozzarella, Roasted Beetroot, Seabuckthorn, Fig, Pistachio, Balsamic Pearls 

Saffron Poach Pear, Goat Cheese, Cranberry, Radicchio, Walnut Brittle, Maple Dijon 
Vinaigrette 

Zucchini Fritters, Lemon, Chive Yogurt 

MAIN 

Pan Seared Atlantic Salmon, Broccolini, Bagnetto Verde, Lentils & Quinoa, Roasted 
Red Pepper Coulis 

Duck Confit, Pappardelle, Cranberries, Radicchio, Wild Mushroom, Marsala Sauce 

Osso Bucco, Roasted Butternut Squash Risotto, Orange Rosemary Gremolata, Crispy Sage 

Goat Cheese & Spinach Stuffed Chicken Breast, Brussel Sprouts, Heirloom Carrot, Honey 
Chicken Jus 

Green Zucchini Pasta, Sundried Tomato, Black Olives, Green Pea Puree, Walnuts 

 

DESSERT 

Tiramisu, Coulis 

Hibiscus Pannacotta 

Fresh Fig Ricotta Tart 



Pistachio Cannoli, Chocolate Crumble 


