A small selection of
wines by the glass
that compliment our
new years menu. . .

Brut Champagne Louis Roederer NV | 25
Viognier Mark Ryan 2022 Columbia Valley [17
Chianti Riserva Brolio 2019 Toscana [ 17

Cabernet Merlot Klipsun 2020 Red Mountain [ 19

A LA CARTE

Fontina Fonduta, white truffle butter, baguette [13
*

San Danielle prosciutto, bufala mozzarella [ 26
*

Fried Baby Artichokes, Calabria chili aoili [16

*

Insalata Mista [ 14

Chi ben vive, ben muore

“A good life makes an easy death”

New Year’s Eve

ANTIPASTI

Kumamoto Oysters, meyer lemon, champagne mignonette
#

Belgian Endive, Dungeness crab, grapefruit
#

Beef Tartare, quail egg, black truffle, crostini
#
Charred Octopus, chickpea, black garlic, lemon
#

Arancini, pecorinoﬁesco, tartufo bianco crema

PRIMI

Duck Egg Tagliatelle, guanciale, pecorino

%

Ricotta Agnolotti, rainbow beets, poppyseeds, brown butter
*

Squid Ink Tagliarini, baby clams, pomodoro ragu, Calabria chili

%

Risotto, mascarpone, Alba tartufo bianco

SECONDI

Diver Scallops, blood orange, fennel, Champagne beurre blanc

*

Osso Bucco, creamy polenta, gremolata
*

8 0z N.Y. Strip, chanterelles, bone marrow butter

3 courses $125 per person
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