
3-Course Price Fixed Menu
at $58 per person++ 

Appetizer
FRIED FETA

Valbresco Feta, Sesame and 
Panko Breading, Balsamic Pearls, 

Hot Honey, Fra Diavolo Sauce

CALAMARI FRITTE
Flash Fried CalamarI, Pepperoncini, Lemon,

Parsley, Harissa, Lemon Tru�e Aioli

CAESAR SALAD
Romaine Hearts, Crouton,

Parmesan Crisp, Caesar Dressing

Entrée
SOY BRAISED SHORT RIB

6oz Braised Short Rib, Wasabi Mashed 
Potatoes, Broccolini, Mirin Glaze, Scallions

PORCINI MUSHROOM SACCHETTI V
Egg Yolk Pasta Dough, Porcini 

Mushroom Filling, Broccolini, Spinach, 
Sauteed Mushrooms, Roasted Tomato, 

Parmesan, Lemon Butter Emulsion,
Grilled Garlic Bread

CHICKEN PARMESAN
Breaded Chicken Breast, Bucatini  Pasta,

Mozzarella and Provolone Cheese, 
Marinara, Garlic Bread (can be prepared GF)

Dessert
STICKY TOFFEE PUDDING

Caramel To�ee, Whipped Cream, 
Vanilla Gelato

Chocolate Molten Lava Cake
Callebaut Chocolate Cake,

Vanilla Gelato

Beverage
MIDNIGHT CABARET $14

Bulleit Rye, Campari, Crème de Cassis, 
Chocolate Bitters, Orange Bitters


