May 12, 2024

Antipasti
Steamed Clams
White wine, garlic, parsley, clarified butter 19

Grilled Yellowfin tuna
Spring pea puree with dill, radish,
pickled red onion 18

Salmon Tartare
Dill cream cheese, shallots, parsley, lemon, evoo 17

Burrata
Arugula, tomatoes, pea shoots, pesto, balsamic, croutons 19

Pan Seared Scallops
Strawberry, brown butter, balsamic glaze 22

Focaccia di Recco
Stracchino stuffed Italian flatbread, sea salt, evoo 16

Entrée
Veal Chop
Parmesan polenta, garlicky spinach,
mushroom pan sauce 65

Braised Short Ribs
Whipped potato, broccoli, red wine 45

Lumache
Lump crab, english peas, asparagus, meyer lemon, white wine, modica 44

Atlantic Halibut
Gulf shrimp, fregola sarda, san marzano tomatoes, garlic, white wine, basil 52



