SUNDAY, May 10
3:30-8:30PM *

Bicchiere di Vino Rosato g
complimentory glass of rose with this speciol menu

Japaonese tlomachi Crudo
thinly shaved homachi. Sicion blood oranges.

shaved fennel. red onions, dil. VOO
Whole Branzino | I/4 b

fileted tableside. lemon. extra virgin olive il
asparagus. spring pea & shaved parmesan salod

fragola e Zabaglione

fresh seasonal strawberries. bosi. house mode zabaglione

$59 Prix fixe Special

includes three courses and the gloss of rose

PRE-BOOK TO SECURE
OUR SPECIﬂL MENU

otherwise, regu/ar menu avaiable
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