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BEREOIUR-COURSE DINING EXPERIENCE

AP BEN ZiER
BURRATA CAPRESE
heirloom tomatoes, basil, aged balsamic,
extra virgin olive oil, sea salt

SALAD

&

ARUGULA & PARMESAN
baby arugula, shaved Parmesan,
pine nuts, and a lemon olive oil vinaigrette

MAIN COURSE
CHICKEN SALTIMBOCCA
pan-seared chicken with prosciutto, sage,
and a white wine lemon butter sauce

Served with:
ROASTED FINGERLING POTATOES
with rosemary and garlic
CHARRED BROCCOLINI
with chili flakes and lemon

DESSERT
TIRAMISU
espresso-soaked ladyfingers,
mascarpone cream, and cocoa dust

A refined Italian dining experience inspired by
timeless flavors, simple ingredients,
and the warmth of la dolce vita.




