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Welcome! Your experience tonight will feature
"flavor forward" dishes crafted exclusively
from local artisans and farmers.

FIRST

TriIO CRUDO

Ahi Tuna, Pickled Aji, Shiso

Scallop, Marinated Mussels, Sturgeon Caviar
Hiramasa: Local Avocado, Tomato, Crispy Ibérico
(Additional 20)

LocaL CHAYOTE SALAD
Goat Cheese, Pickled Aji Dulce, Citrus,
Warm Brussel Sprouts, Thai Vinaigrette

PRIME BEEF TARTARE

Vacche Rosse Parmigiano, Calabrian Chile,
Radish, Celery, Tonnato Vinaigrette

LocAL ARUGULA & RADICCHIO SALAD

Fennel, Pistachio, Radish,
Local Goat Cheese, Lemon Vinaigrette

LoBSTER SALAD

Poached Scallop, Sepia, Calamari,
Chilled Clam Chowder
(Additional 20)

CAULIFLOWER SOUP

Cauliflower Florets, Verjus,
Cured Salmon, Smoked Caviar

APERITIFS
Crispy Gordal Olives 25

Local Sausage, Provolone, Aioli,
Spicy Tomato Sauce

Foie Gras 65

Country Bread, Tropical Fruit Marmalade

Caviar Pie 145
Organic Egg Salad,
Osetra Caviar, Potato Dauphine

Aged Prosciutto 45
Country Bread, Whipped Ricotta

SECOND

ACQUERELLO RIsSOTTO

Peas, Favas, Ramps, Red Cow Parmesan,
Taleggio, 24 Mo. Aged Prosciutto

SPAGHETTI

Sweet Crab, Manila Clams, Fresno Chili,
Pickled Aji Dulce, Botarga

SPRING GREEN TRIANGOLI
Walnut Pesto, Comté Cream

GEMELLI
Short Rib-Caramalized Onions Ragu,
Basil, Red Cow Parmesan

RIGATONI
Early Summer Puttanesca, Organic Tomato,
Eggplant, Zucchini, Saffron, Taggiasca Olives

GNOCCHI
Mussels, Squid, Sepia, Local Beans,
Hoshimeji Mushrooms

GNOCHETTI
Lobster, Shrimp, Mussels, Clams,
Nduja, Organic Tomatoes, Basil

BLACK SPAGHETTI
Sea Bass Ragu, Organic Tomatoes,
QOlives, Capers, Calabrian Oil, Crispy Bread



THIRD

SEA SCALLOP
Freekeh, Pastel al Caldero, Nduja,
Parmesan-Whole Grain Mustard Jus

WILD SEA Bass

Roasted Local Eggplant, Sweet Peppers,
Zucchini, Preserved Lemon-Pimentdon Jus

BLUE FIN TuNA

Vegetable Fricassee, Mussels,
Clams, Local Pac Choy

SWORDFISH

Aromatic Yellow Lentils,
Grapefruit Balsamic-Emulsion

PRIME NY

Organic Mushrooms, Persillade, Spinach,
Mushroom Puree, Tomatillo Bearnaise
(Additional 20)

MiILK FED VEAL

Morel Mushrooms, Spinach,
Red Cow Parmesan, Jus de Veau
(Additional 20)

COCHINILLO

Heirloom Beans, Local Longaniza, Harissa
Vinaigrette, Mustard-Curry Jus

(Additional 30)

LAMB CHOPS
Organic Polenta, Comté, Dried Fruits,
Pine Nuts, Caramelized Onions Condiment

RiB EYyE FOR TwoO

Pommes Puree, Sunchokes, Brocolini
(Additional 40pp)

DESSERT

CHOCOLATE & CITRUS PETIT GATEAUX
Saffron & Chocolate Mousse,
Hazelnut Crémeux, Mandarin Sorbet

MANGO PASSIONFRUIT CANELE

Coconut Mousse, Mango Passion Curd,
Lemon Madeleine, Almond Ice Cream

OLIVE OIL- LEMON CAKE
Hazelnut, Dulcey Chocolate, Gianduja Ice Cream

Yuzu CREMEUX
Vanilla Bean Panna Cotta, Coconut Sorbet, Yuzu Crumble

CHEESE COURSE

(Additional 16)

International Cheese Selection
Assortment of three 23
Assortment of five 29

For a transcendent culinary journey,
we recommend the

Prix FIXE MENU
4 courses 145 per person

PRIVATE COLLECTION WINE PAIRING
4 courses 135 per person

Juan José Cuevas
Bryan Solino
Nasha Fondeur
Luis A. Simoes

EXECcUTIVE CHEF
GENERAL MANAGER
PASTRY CHEF

SOMMELIER

Menu items are subject to change without previous notice. Not all ingredients are listed. Please alert your server if you
have any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne ilinesses, especially if you have certain medical conditions.



