
FIRST COURSE  
choice of  

LITTLE GEM (V) 
calabrian ranch, ultimate crouton, parmigiano reggiano

FRIED MOZZARELLA (V) 
house-made mozzarella, sourdough breadcrumbs, spicy marinara

TUNA TARTARE* 
cured bigeye tuna, truffle lime vinaigrette, everything spice, puffed cracker

SECOND COURSE
choice of  

CHICKEN PARM  
SERVED WITH SPAGHETTI POMODORO 

mary’s chicken breast, spicy marinara, house-made mozzarella,  
parmigiano reggiano, basil oil, parsley, lemon zest, sourdough breadcrumbs

BRANZINO PICCATA 
lemon, capers, parsley, asparagus

FILET MIGNON*  
SERVED WITH WHIPPED POTATOES  

6-ounce icon xb, butter, sea salt, bone marrow sauce

THIRD COURSE 
choice of 

TIRAMISU 
coffee, mascarpone, espresso crumble

BANANA WALNUT TARTUFO 
miso caramel, torched meringue

$80 PER PERSON 

(V) = Vegetarian 
*Consuming raw or undercooked meat, poultry, seafood, shell stock or eggs  

may increase your risk of foodborne illness.


