
 

DINE OUT MENU $65 
 

APPETIZERS 
 

SMOKED BEETS & BURRATA 
Cherry wood smoked beets, burrata di Puglia  

WAGYU CARPACCIO 
Tomatillo dressing, truffle egg yolk, parmesan chips 

TUNA CRUDO 
Lime & olive oil dressing 

ADD-ON $20 PIZZA 
Margherita or truffle 

 

MAIN 

RICOTTA & WILD MUSHROOM ROTOLO 
Porcini, fresh parmigiano 

BRAISED BISON SHORTRIB 
Creamy polenta 

ROASTED SEABASS 
Seafood broth 

ADD-ON $20 
Caviar or Truffle  

 

DOLCE 

PIZZETTA DOLCE 
Ricotta, roasted pears, dark chocolate 

TIRAMISU MODERNO 
Mascarpone, Marsala, espresso sponge cake 

 


