
Executive Chef Luca Annunziata & Sous Chef Joshua Kielman Wish You Buon Appetito! 

Specialty Cheese Plate 14 
Presented with Crackers & House Made Accompaniments 

Soups & Salads 
 

San Marzano Pomodoro Soup 8 
Prosciutto & Smoked Mozzarella Basil Croque Monsieur  
Clover Farms Mushroom Soup 9 
Proffitt Farms All Natural Grass Fed Oxtail & Extra Virgin Drizzle  
The Sexy Caesar 8 
Tega Hills Farms Baby Red Romaine, Roasted Red Pepper Band, Parmigiano Cruton,  
House Made Caesar Dressing 
The Perfectly Passion8 Salad 9 
Tega Hills Farms Lola Rossa Red Lettuce, Red Beets, Candied Walnuts,  
Brie Cheese, Red Apple, Whole Grain Mustard Vinaigrette 
Tega Hills Red Oak Salad 10 
Marcona Almond Encrusted Bosky Acres Goat Cheese, Hydroponic Shaved Baby Fennel,  
Asian Pears, Vincotto Emulsion 

Prelude 
Calamari Cubano 13 
Crispy Calamari Tossed in Citrus Honey Jalapeno Butter 
Escargot Vol-au-Vent 14 
Pancetta Shallot Cream & Red Wine 
Foie Gras Tois 19 
Sugar Brulee with Grissini, Pistachio, Himalayan Pink Salt Dust 
Sautéed with Apricot Thyme Gastrique Served on Brioche 
Fried wrapped in Wonton with Leek & Lingonberry Jam  

 
Mains 

Sensational Seared U-10 Diver Scallops 24 
Smoked Chestnut Polenta Cake, New Town Farms Baby Brussels Sprouts, Amaretto Cream 
Center Cut Rib Eye 33 
Braised Radicchio, Organic Fig Cashew Compote, Gorgonzola Dolce Muffin,  
Madeira & Winter Truffle Demi 
Glorious Grateful Growers Farm Pork Loin 26 
Injected with 12 year Modena Balsamico, New Town Farms Baby Carrots, Sautéed Spaetzle, 
Onions & Apple, Sweet Pepper Relish, Finished in a Chocolate Stout Demi 
Magrette De Canard 23 
Organic Red Lentil Croquet, Hydroponic Baby Bok Choy, Tawny Port Reduction, Licorice Essence 
Braised Proffitt Farms Short Ribs 28 
Horseradish Sweet Bread Raviolone, Broccoli Puree 
All Natural Le Quebecois Veal Chop 36 
Eggplant & NC Sweet Potato Hash, Italian Salsa Verde 

 ~Specialty Pasta~ 
House Made Fettuccini 20 
Sweet Onion,  Pancetta, Fava Beans, Italian Porcini Mushrooms, Sage Buerre Noisette 
 
Imported Cannaroli Risotto 24 
Live Maine Lobster, Watercress, Mascarpone, San Marzano Broth, Bottarga Dust 


