
*please inform your server of any food allergies upon your arrival�
*consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness�

*a 2% support staff fee will be applied to all checks to be distributed to support staff only�
*a 20% service charge will be added to parties of 8 or more

complimentary half loaf artisan bread & house infused olive oil
served with Primi, & Secondi

additional loaf of artisan bread & infused olive oil 2

ANTIPASTI: Starters

PRIMI: Pasta

SECONDI: Main Dish

ZUPPA
lobster bisque

CONFIT LEMON BRUSCHETTA 
lemon confit pesto, three cheese whip, capers, arugula, olive oil

HIBISCUS ROSE SALAD
hibiscus rose vinaigrette, burrata, blood orange, candied pecans 

CHEESECAKE

chocolate covered strawberry
swirl cheesecake, freshly

dipped chocolate strawberries

LOBSTER RAVIOLI
cognac cream sauce with tarragon &

shallots, cold lobster salad 

SURF & TURF
8oz filet, bordelaise, crab cake, tartar sauce,

chef’s vegetable, redskin mashed potatoes
DOLCE: Dessert
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