FIVE TASTING COURSE

AMUSE
King Salmon Confit with Caviar

Y—E2DIAV T DFYETRZ
King Salmon Confit, Chilled White Wine Sauce, Topped with Caviar

ANTIPASTO
Baked Abalone

TOEDT7FIEEENZ KRS
Baked Abalone with Anchovy Herb Butter

PASTA
Porcini Risotto (CIOICLOTONEBLLOW)  (Noro Frutti Di Mare
wmRILF——HOUY vk 1THEEZRD CATCENIZ
(add Seared TFote Gras +15) (add Truffle Shave +28) BOELFTAIIEDOEUFEY -
Risotto with Porcin, 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
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SHO Y27, IS5 Fr—LOD Ricci Di Mare (+18)
NNRF—3 SFIVTRMEERDANT YT«
Fresh Spaghetti with Guanciale, Finished with a Poached Spaghetti Sautéed with Fresh Sea Urchin,
Fgg and Shaved Seasonal Truffles Light Salt and Garlic
MAIN
(CHOICE OF ONE BELOW)
Filet di Manzo

F74 LACEHHRORARS
US Beef Filet Mignon with Assorted Grilled Vegetables and Balsamic Reduction

(add Seared Foie Gras +20)

Grilled Monchong

MREVTa >V CEHFRORAGES
Grilled Local Catch with Lightly Seasoned Grilled Vegetables Finished
with an Oregano Dressing

Lamb Chop ‘Luca Pecorini’ (+25)

FECEMBFROBFTERANBES T ) 7 EHROED
Grilled Lamb Chop Seasoned with Mixed Herbs and Spices, Served
with Grilled Vegetables

DOLCE
Today's Dolce
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$125
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