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includes a glass of Adami Prosecco

amuse bouche choice of:
 

S E A R E D  A H I  GF   black pepper & coriander, with grapefruit & fennel salad
 

S L I C E D  R O A S T E D  B E E T  GF •  V   gorgonzola crema, walnut brittle

soup or salad choice of:
 

L U C K  &  M O N E Y  S O U P  GF   black-eyed peas, collards, pancetta, vegetables
 

A R U G U L A  S A L A D  V   crusted goat cheese medallion, dried figs, crispy chickpeas, balsamic-honey vinaigrette

pasta choice of:
 

R E D  W I N E  R I S O T T O  GF •  V   hazelnuts, currants, provolone picante
 

B U C A T I N I   smoked guanciale, tomatoes, caramelized onions, red chili flakes, pecorino romano

sorbet
 

L E M O N  B A S I L  GF •  V  

entree choice of:
 

V E N I S O N  F L A N K  S T E A K  GF   roasted winter squash, huckleberry sauce
 

O V E N - R O A S T E D  O R A  K I N G  S A L M O N  GF   creamed onions, chocolate cider reduction
 

G R I L L E D  P O R T O B E L L O  GF •  V   french green lentils, pomegranate-red wine sauce

dessert choice of:
  

H O U S E - M A D E  C A N N O L I  V   chocolate mousse, caramel corn gelato, chocolate soil
 

P A V L O V A  GF •  V   coconut cream, strawberry compote, orange curd, gran marnier, spun sugar
 

Note:  Prices do not include tax or gratuity.  We politely decline to make any substitutions or alterations to the menu. GF = gluten free.  V = vegetarian.  
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