
1st C OURSE
CHOICE OF

STONE FRUIT SALAD
STRACCIATELLA, BASIL, AGED BALSAMIC

·
MARINATED HOMESTEAD ZUCCHINI

HAZELNUT, MINT, HOUSE RICOTTA 
·

GRILLED OCTOPUS
PEPERONATA, ORANGE, CELERY

2nd C OURSE
CHOICE OF

SUMMER CORN RIGATONI 
ALEPPO, PECORINO ROMANO

·
FLORIDA GROUPER PICCATA 

CAPERS, GARLIC, ROASTED VEGETABLES

·
BRAISED IBERICO PORK 

CANNELLINI BEANS, FARM GREENS

3rd C OURSE
CHOICE OF

MANGO LASSI SEMIFREDDO 
OAT & COCONUT LACE COOKIE, LOCAL MANGO

·
LEMON MERINGUE CAKE 

GENOISE CAKE, LEMON CURD, ITALIAN MERINGUE
·

BONET PIEMONTESE 
CHOCOLATE FLAN, AMARETTI COOKIE, CHANTILLY

1ST

Hamachi Crudo 

First Harvest Olive Oil, Fresno Chili, Citron Vinaigrette 

Puglian Buratta 

Rancho Patel Mango, Pinenuts, Thai Basil Vinaigrette 

Chicken & Asiago Sausage 

Summer Giardinera, Stone Ground Mustard 

2Nd 

Sweet Corn Ravioli 

Confit Cherry Tomatoes, Ricotta Salata, Calabrian Chili 

Local Swordfish 

Jimmy Nardelo Peperonatta, Cilantro Pesto, Lime 

Mishima Reserve Picanha 

​3  C O U R S E S  |  $ 6 0      

F U L L  TA B L E  PA RT IC I PAT ION  R E QU I R E D   |  NO  SU B ST I T U T ION S P L E A SE


