
 
 

“Dinner for Two:  
Portions are prepared to share each course  

 
Starter  

Sea Scallop Carpaccio 
Caviar, Lemongrass, Ginger, Baby Radish, Mirin 

16 
~ 

Black Truffle Risotto 
Champagne, Buttered Shallots, Parmigiano 

22 
 

Entrees  
Butter Poached 20 oz. Lobster Tail 

Mascarpone "Orzotto", Vanilla Bean, Sweet Corn Froth 
79 
~ 

Grilled 40 oz. Black Angus Porterhouse 
Crispy Onion Rings, Malbec Reduction, Chimichurri  

78 
~ 

Whole Florida Yellowtail Snapper "En Papillote" 
Saffron, Tomato, Orange, White Wine, Fennel, Fingerling Potato 

74 
 

Dessert  
D.I.Y. S’mores 

Caramelized Graham Cracker, Housemade Marshmallow,  
Valrhona Chocolate 

14 
 

Warm Nutella Fondue 
Long Stemmed Strawberries, Baby Bananas, Salted Crostini 

16 
 
 

Our regular menu is also available 
Chef Giorgio Rapicavoli  
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