
 

 

 

 
PRANZO  [ POWER LUNCH ] 

 
 

APPETIZER 

 
[ PESCE e CARNE ] 

 
CRAB BRUSCHETTA.   crab shrimp toast, pepper tapenade, avocado, evo   (SF) 

 
LAMB MEATBALLS.  mushroom polenta, goat cheese, gremolata, red wine jus 

 
[ VEGETARIANO ] 

 
MUSHROOM BRUSCHETTA.  burrata toast, mushroom, black truffle, walnut, honey   (GFO, VG, N) 

 
HALLOUMI.   grilled mediterranean cheese, garlic tomato eggplant ragout, evo, za’atar  (VG, GF) 

 
[ SUPPLEMENTAL ] 

 
BREAD SERVICE.  oilive miche, tuscan extra virgin oil   (VG )  [ + $10 ] 

 
OYSTERS.   champagne mignonette   (GF)   [ + $50 dz | + $30 ½ dz ] 

 

MAIN PLATE 
 

GREEN SALAD. salmon. mixed greens, beet, cucumber, radish, carrot, walnut, citrus vinaigrette   (GF, N) 
 

BRANZINO.   pan seared mediterranean sea bass, citrus cream, orzo, fava, heirloom carrot relish 
 

LAMB CHOPS. grilled herbed lamb chops, brandy gorgonzola sauce, gorgonzola gnocchi, kale  (GFO, H) 
 

BOLOGNESE.   rigatoni pasta, herbed ground sausage, green pea, roasted tomato cream   (GFO, P) 
 

SPAGHETTI al POMODORO.  calabrian garlic marinara, basil   (V, GFO) 
 

FETTUCINE ai FUNGHETTO.  vegan fettucine, wild mushrooms, black truffle, extra virgin olive oil (V) 

 

MENU.  all guests will enjoy power lunch menu ($70++) 

DINING LIMIT.  breakfast meetings are one-hour limit with hourly charge per guest. 

SERVICE.  sparkling and still bottled water required for efficient and elegant service. 

BEVERAGE.  all beverage orders are supplemental and charged upon consumption.   

HOSPITALITY INCLUDED.   20% service charge added to all purchases. 

HEALTH COVERAGE.   5% benefits surcharge added. 
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