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HOLIDAY SPECIAL COURS%:

AMUSE
King Salmon Confit with Caviar

B—EXDOAV T4 DFYETHZ
King Salmon Confit, Chilled White Wine Sauce, Topped with Caviar

ANTIPASTO
Baked Abalone
TOEDTFIEBENZ KRS
Baked Abalone with Anchovy Herb Butter

PASTA
(CHOICE OF ONE BELOW)
Porcint Risotto Nero Frutti Di Mare
BmRILF——HOUV vk 1THEEZRD CATTENIS
(add Seared Tote Gras +15) (add Truffle Shave +28) BOELTANIEDOEUFEY—X
Risotto with Porcing, Mixed Mushrooms and Parmesan, Squid Ink Linguine with Shrimp, Clams, Crab
Served with Balsamic Reduction Meat, Sundried Tomatoes, Lightly Spiced Garlic
Truffle Carbonara (+25) o
+
SHORJ2T. NOFTUED Ricei Oi Mare (+18)
NNRF—3 SFUTRNEERDANT Y T«
Fresh Spaghetti with Pancetta, Finished with a Poached Spaghetti Sautéed with Fresh Sea Urchin,
Fqg and Shaved Seasonal Truffles Light Salt and Garlic
MAIN
(CHOICE OF ONE BELOW)
Filet di Manzo

F71 LRACEHHFRORNGES
US Beef Filet Mignon with Assorted Grilled Vegetables and Balsamic Reduction
(add Seared Foie Gras +20)

Grilled Monchong

MAREVT IV ECEHHRORARES
Grilled Local Catch with Lightly Seasoned Grilled Vegetables Finished
with an Oregano Dressing

Lamb Chop Luca Pecorini’ (+25)

FErFHTROBERAMES O F U TEHROBED
Grilled Lamb Chop Seasoned with Mixed Herbs and Spices, Served "
with Grilled Vegetables
DOLCE
Créme Caramel
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Caramel Pudding with Orange Zest




