
MEZE

HOMEMADE PASTA

SOUP

SHOWCASE APPETIZERS

CLASSIC SPREADS            20 
chickpeas hummus, tzatziki, red pepper & feta dip served with pita

ZUCCHINI CHIPS            18 
crispy zucchini & eggplant chips with tzatziki

CHICKPEA HUMMUS        15 
chickpeas, toasted focaccia, olive oil

RAVIOLI ALFREDO            22  
homemade chicken tortellini, in creamy Alfredo sauce,  

parmesan, black pepper, lemon zest

LOBSTER LINGUINE                 40 
local lobster, cherry tomatoes, lobster bisque  

and fresh parsley, breadcrumbs

HOMEMADE FETTUCCINE            18 
hydroponic garden basil pesto, confit cherry tomatoes,  

toasted sliced almonds

LASAGNA BOLOGNESE            28  
homemade lasagna pasta, Bolognese, bechamel,  

fresh parmesan, fresh basil

MINESTRONE        14 
minestrone soup with fresh garden vegetables and chives oil

BOUILLABAISSE            26 
south France seafood soup, lobster, mussel, shrimp,  

catch of the day, served with focaccia bread

PLUM SALAD            22    
chargrilled plum, prosciutto, feta, pinenuts

RED SNAPPER       22                                               
citrus cured snapper, tomato,  

radicchio, fennel

DUCK RILLETTS            24                                                    
slow cooked duck leg, brioche,  

black garlic, shallot

OCTOPUS            26                                                     
charred octopus, tartlet, black olive,  

Caper, lemon

SALADS & APPETIZERS

CAPRESE        18 
marinated heirloom tomato, basil, burrata  

cheese and balsamic vinegar

CAESAR SALAD            18   
romaine, parmesan cheese, anchovies,  

croutons, Caesar dressing

GREEK SALAD        18 
vine-ripened tomato, peppers, onions,  
kalamata olives, feta,oregano dressing

SOLE DI  MARE

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  
Please advise of any food allergies or dietary restrictions. All prices are in USD. An 18% service charge will be added to your bill.



ENTRÉE PIZZA

SHOWCASE ENTRÉE

SIDES 

YELLOWFIN TUNA   34 
grilled, kale, spinach, asparagus,  

gremolata sauce 

SCALOPPINE MARSALA            32 
veal scaloppini in marsala sauce with potato

TAGLIATA DI MANZO         58 
grilled and sliced beef fillet, arugula, shaved  
parmesan, balsamic vinegar, onions, au-jus 

MOROCCAN LAMB SHANK         36 
braised with tomato, cinnamon and spices,  

served with broccolini and couscous  

LA MARGHERITA             20 
tomato, mozzarella, fresh basil

MEAT LOVERS             26 
tomato, mozzarella, spicy chorizo, bacon, Italian sausage,  

pepper and pecorino cheese 

SICILIAN            24 
tomato, mozzarella, cherry tomatoes, eggplant  

and parmesan shaves 

PROSCIUTTO E FUNGHI             20 
tomato, mozzarella, black forest ham and grilled  

mushrooms, asiago cheese 

VEGETARIANA             22 
tomato, mozzarella, mushrooms, artichokes, zucchini  

and roasted red peppers

QUATTRO FORMAGGI             26
WHITE OR RED 

mozzarella, parmesan, asiago and gorgonzola

LAMB RUMP             36 
herb crusted lamb, red pepper, potato, red wine jus

CHILIAN SEA BASS    36 
chermoula, chickpea, spiced eggplant

GOATS CHEESE & ZUCCHINI                 25 
caramelized goats cheese, zucchini, walnut, focaccia

POLLO AL AJILLO   32 
braised chicken leg, garlic, white wine, tomato

COUSCOUS       12 
raisins, almonds, mint, coriander

STEAMED BROCCOLINI RABE   12                                               
anchovies, garlic chili dressing

BALSAMIC GLAZED  
ROASTED ASPARAGUS   12

LEMON, CHIVE ROASTED  
POTATO WEDGES          12

SOLE DI  MARE

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  
Please advise of any food allergies or dietary restrictions. All prices are in USD. An 18% service charge will be added to your bill.


