Chef’s Selection $135

Amuse

Cold Green Pea Soup, Caviar, King Crab
BT —VE—RZXA—=—T FvET7. 5057

Cold Appetizer

Foie Gras Mousse, Sugar Snap Peas, Walnuts
T73705DL—R ATy TIVRrRY, 7=

Hot Appetizer

Sautéed Scallops, Green Asparagus, Fresh Tomato Sauce
MWIZIDYF—. PANTFHR. ZLy>abIbVY—2X

Pasta

Ricci Di Mare (Fresh Sea Urchin, Pepperoncino Style)
ES5iIcoRROYF—/ R

Fish

Today’s Catch, Clam, Orange Cream Sauce
ABOBA, HBIb, ALYSHIU—LY—2X

Main

Prime Tenderloin ”’Saltimbocca”
FSALTAL. HILTFaYRYAIEZAIL

Dessert

Strawberry Tart with Yuzu Sorbet
BELF BFSv—Ry FEZ
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APPETIZER

P Truffle Omelette $65
hUaTALLY

Kona Kampachi Carpaccio $26
JOFEAYNFOAILNY F 3

Sautéed Scallops (6 pcs), Green Asparagus, Fresh Tomato Sauce $36

WIZDY FT—. PANTHR, 7Ly abkI by —2X
Berkshire Pork and Foie Gras Pdté $28

N—=Dv—BeI74+T7T95DINT

Fresh Oyster with Red Wine Vinegrette (4 pcs) $26
THE K71 EXRA—-V-—2X
Add Fresh Uni(&£5ICBM) $24
Add Caviar(¥ ¥ E73EM) $30

Foie Gras, Local Corn and Seasonal Fruit Tart with Truffle Foam (2 pcs) $28
74773 B—ALA—-Y FHOTIL—-—VYDEILE FPUVaTRAKDT +—LAKZR

9 F Prosciutto from Parma, Italy $24
NILIEENL

7 GF Italian Burrata Cheese Caprese $22
1AV TETSZ—RF—XOhTL—F

— SOUP & SALAD ——

7 Cold Sweet Onion Soup $12
O—-ALF=F>DEMEZ— 2

% Lobster Salad $34
O7XRE2—H%34

V97 Roasted Mushroom Salad Topped with Parmigiano $18
O—XbRyPall—LYSH
G Gluten Free

%Vegetarian
% Chefs Recommendation
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-— PASTA & RISOTTO

Linguine

Pescatore (Clam, Shrimp, Head-on Scampi, Scallop, Squid, King Crab) $48
RRAL=—L (FRBZE. BE. HEO. RiZ. F>J0377T) V>I1x

Tagliatelle

Carbonara (Bacon, Half-Boiled Egg, Pecorino Romano) $28
ALEF—35 2UFFYL

(Additional Seasonal Truffle +3MP)
(kU2 73EM +$MP)

Spaghetti
% Ricci Di Mare (Fresh Sea Urchin, Pepperoncino Style) $40
£SIcoRROVF— /A

» Vongole Bianco (Fresh clam, White wine, Garlic, Chili flake) $32

A>dLeE7Z7>O

Granchio (King crab, Tomato Cream Sauce) $39
ZSNHZDRI T U—LY—2R

Rigatoni
Bolognese (Washugyu, Red Wine Tomato Sauce) $32
MMNForOoxr—+t

Amatriciana (Tomato Sauce, Onion, Guanciale, Pecorino Romano) $28
FIMVFYv—F (I MNY =R, FAZFA> FT7>Fvy—L. RAU—/0Ov3—/)

Risotto
97 Risotto Al Tartufo (Truffle Risotto) $65
FUaTOUY Yk -G F Gluten Free
7/ Vegetarian
A Chefs Recommendation
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| ———— PIZZA——

Rossa (with Tomato Sauce)

Prosciutto e Mascarpone (Mozzarella, Prosciutto, Mascarpone, Basil) $25
7O a—kF IXAADILER—F

Diavola (Spicy Salami, Mozzarella) $24

AN —HZI EvY7FPLS

Va Margherita (Mozzarella, Basil, Fresh Tomato) $24

TEyVYrFrLI. B NDI

% Pescatore (King Crab, Scallop, Shrimp, Squid) $32

RABDE—=-L

Bianca (without Tomato Sauce)

Norcia (Mozzarella, Italian Sausage, Mushroom, Walnut, Truffle Oil) $26
ARUTYY—t—Y, EyYFLI. hUaTFq)

(Additional Seasonal Truffle +$MP)

(U z273EM +$MP)

7’ Quattro Formaggio (Mozzarella, asiago, gorgonzola, parmigiana) $26
4t BOF—X

-GF Gluten Free

, _
i Y Vegetarian
i Chefs Recommendation




oz_l

c

L

Z

-

MAIN DISH ——

ROSSINI
Beef Filet Mignon, Foie Gras, Potato Puree,

Perigueux Sauce, Truffle
$T74Lb. 7705, a7

9 F *ask for no sauce

$68

% BISTECCA ALLA FIORENTINA
Grilled Black Angus T-Bone Steak

" X7 v A
TALYYIRATSYITYHRFEDTR—YRF—%
$140
Roasted Half Chicken
EHETHRSI LTFEN-—TFF>
$42

Prime Tenderloin ‘“‘Saltimbocca Style”
T2ALT 0L "HITa 2Ry A
$52

Catch of the Day
&~ B O AR IE
$42

o
9.7 Gluten Free
i Chefs Recommendation

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of food borne illness.
* An 18% gratuity will be automatically added to parties of six or more.

*A credit card is required to secure the reservation. Should the reservation be canceled less than 24 hours
prior to the reservation time, a fee of $50 per person will be charged.
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S— ~—— DESSERT ———

*please let your server know of any nut allergies

Z Chocolate Basque Cheesecake with Fresh Orange $17
FIAL—MNRIF—XT—F FLIYIHFZ

Strawberry Tart with Yuzu Sorbet $16
FBH2ILE HMFIrYr—ANy bEZX

Classic Style Tiramisu $15
953w IREAIN F4F3IR

Panna Cotta with Fruits $14
N>FdAvE TIL—YRZ

97 Affogato (Vanilla Gelato in Espresso) $12  Add Frangelico +$6
PI7AH—RNZZP2z5—b IXRTLyY 73> OEM

G F Chef’s Gelato of The Day $11
AHOY I 7HRHRIY TS -+t

77 ﬁf Gluten Free
% Chefs Recommendation

~— COFFEE and TEA —

Lavazza Italian Coffee $6
Café Latte $6
Cappuccino $6
Espresso Single $5 Double $8
Macchiato $5.5
Hot or Iced Tea $5.5

Plantation Iced Tea $5.5 lA%‘AllA




