
A FAB AFFAIR 
All courses served family style

FIRST COURSE 
Hamachi Crudo  
finger lime, yuzu, radish,  
mint, trout roe 

Kusshi Oysters* 
ponzu - black pepper,  
shallots, smoked onion oil

Tomato Burrata 
kumquat kosho, mint,  
basil, shoyu

MID COURSE 
Bloomsdale Spinach Gnocchi  
cultured black truffle butter, 
pecorino, egg yolk

Roasted Sea Scallops 
chickpea ragu, calabrian chili,  
puffed quinoa, tuscan kale

DESSERT 
Pineapple Sorbetto 

MAIN COURSE  
 
 

Creekstone Prime NY Strip 
porcini rub, 

beef fat potatoes 

 
Chicken Saltimbocca* 

chicken skin jus, 
creamed spinach, 
sage, prosciutto

 
Eggplant Rollatini  
whipped ricotta, 

heirloom tomato sauce, 
parmesan frico

*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs  
may increase your risk of foodborne illness.


