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F I R S T  C O U R S E

A P P E T I Z E R

The Potted Caprese

Rich mozzarella mousse encased in a glossy tomato-agar glaze, nestled on a bed of toasted

pumpernickel soil and balsamic pearls.

S E C O N D C O U R S E

S O U P

Inside Out French Onion

Caramelized sweet onion consommé served in a hollowed-out roasted onion, topped with a toasted

Gruyère-crusted baguette slice and parmesan tuile.

T H I R D C O U R S E

S A L A D

Caesar Salad Croquettes

Crispy golden croquettes filled with chicken, parmesan, and béchamel, served with fresh romaine leaf,

shaved parmesan, Caesar dressing, and basil oil.

I N T E R M E Z Z O

Hugo Spritz Sorbet

Refreshing prosecco, elderflower liqueur, sparkling water, fresh mint, lime juice, and lemon zest,

finished with crackling popping rocks.

F O U R T H C O U R S E

E N T R É E S

Chicken Alfredo Bread Bowl

Seared chicken breast and hand-cut fettuccine in a warm artisan bread bowl, topped with shaved

Parmesan. Accompanied by a side boat of Alfredo cream and finished with charred lemon and garlic-

herb oil.

O R

Fennel Crusted Halibut with Mille-Feuille

Pan-seared wild halibut with a crisp fennel pollen crust, served alongside potato mille-feuille and

glazed heirloom carrots. Finished with shaved fresh fennel and an orange-sherry gastrique.
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F I F T H C O U R S E

D E S S E R T

Fallen Gelato

Homemade waffle cone, dark chocolate espresso gelato, citrus-infused cannoli

cream, dark chocolate ganache, and candied hazelnuts.

O R

Deconstructed Lemon Olive Oil Cake

Golden olive oil cake pebbles, limoncello curd drops, and torched Italian meringue

peaks, finished with candied pine nut brittle.
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Bon Appétit
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$39.95 Plus Tax and 15 % Gratuity
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Italian Sunset Spritz

Aperol, orange juice, Prosecco, and club soda.

✦

Smoked Rosemary Lemonade

Bourbon, lemon juice, simple syrup, club soda, and fresh rosemary.

✦

Blood Orange and Sage Italian Soda
M O C K T A I L

Blood orange juice, sage simple syrup, lime juice, and club soda.
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$10.00


