
*Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of 
foodborne illness. Limited to parties of 10 or fewer. Party size is subject to change

PRIX FIXE LUNCH  25

CROSTINI TASTING (add 9)
Chef’s selection of 3

BUTTERNUT SQUASH & CHESTNUT SOUP
Roasted butternut squash, shaved chestnut

onion, toasted squash seed – Arbequina Olive Oil

INSALATA DI FREGOLA
Fregola Sarda, roasted butternut squash
celery, mint, parsley, pickled red onion

dried cranberry, citrus dressing

TRUFFLE MUSHROOM CROQUETTE
Cremini mushroom, parmesan, béchamel

Truffle Olive Oil aioli

WINTER VEGETABLES LINGUINE
Artichoke, sauteed cremini mushroom, radicchio

red onion, pine nut, parmesan, lemon zest
artichoke cremini mushroom purée

GRILLED THYME CHICKEN PAILLARD
Grilled marinated chicken breast with, lemon & thyme

arugula, spinach, Brussels sprout, pickled red onion, tomato 
haricot vert, almond, bell pepper, caper, lemon

Arbequina Olive Oil

PAELLA DEL MAR
Black tiger shrimp, calamari, mussel, saffron rice

green pea, red bell pepper, artichoke
saffron aioli, pimenton & oregano

Hojiblanca Olive Oil

DESSERT “CROSTINI”
Amarena cherry, mascarpone, pistachio

shortbread with micro-basil

CHOCOLATE POT DE CRÈME
Crunchy praline financiers & vanilla cream

*Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of 
foodborne illness. Limited to parties of 10 or fewer. Party size is subject to change

CROSTINI TASTING (add 9)
Chef’s selection of 3

BUTTERNUT SQUASH & CHESTNUT SOUP
Roasted butternut squash, shaved chestnut

onion, toasted squash seed – Arbequina Olive Oil

FIG & OLIVE SALAD
Manchego, gorgonzola dolce, fig, apple, tomato

walnut, olive, romaine, mesclun, scallion, fig balsamic
Arbequina Olive Oil

TRUFFLE MUSHROOM CROQUETTE
Cremini mushroom, parmesan, béchamel

Truffle Olive Oil aioli

PENNE FUNGHI TARTUFO
Cremini and truffle mushroom, parmesan, parsley, scallion 

White Truffle Olive Oil

LEMON CHICKEN TAJINE
Chicken marinated with lemon, saffron, Breeze spice and 

dijon mustard, baby rainbow carrot, dried apricot
nicoise olive, roasted red onion, charmoula & couscous

Arbequina Olive Oil

MEDITERRANEAN BRANZINO
Glazed with fig & 18 year old balsamic vinegar

snow pea, fig, olive oil mashed potato
Koroneiki Olive Oilt

CHESTNUT MOUSSE WITH AMARENA CHERRY
Served with walnut meringue, cherry sorbet

and Amarena cherry coulis

CHOCOLATE POT DE CRÈME
Crunchy praline financiers & vanilla cream
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