
ANTIPAST I

OUR DAILY FOCACCIA
baby potatoes, meyer lemon, bottarga

OAK GRILLED WHITE STONE OYSTERS
pickled shallot, calabrian chili, goat’s milk butter

TUNA CARPACCIO
dill, olive oil, osetra caviar

MARINATED OCTOPUS
kalamata olive, pickled chili, cucumber

KOMBU CURED RED SNAPPER
herbed yogurt, crispy chickpeas, winter citrus, lime vinaigrette, 

PASTA
- select one -

LINGUINE ALLA VONGOLE
manila clam, garlic breadcrumb, white wine

LOBSTER TORTELLINI
sunchoke, pomegranate, cilantro

MAINS
- select one -

GRILLED SWORDFISH
creamy polenta, roasted mushrooms, salsa verde

HEART ROASTED COD
castelvetrano olives, crispy potato, spicy soppressata, pomodorini

PAN SEARED ROCKFISH
wilted greens, sweet potato, hazelnut brown butter

HEARTH ROASTED CABBAGE
raisin mostarda, toasted pine nuts, smoked polenta agnolotti

DESSERT
- select one -

SPICED FIG CAKE
toasted walnuts, red wine, vanilla ice cream

MOCHA FRAPPE
white chocolate ganache, olive oil cake, dark chocolate ice cream
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ANTIPAST I
standard - DOM KARANIKA, CUVÉE SPECIAL BRUT

xinomavro, amyndeo, macedonia, greece

deluxe - MARCO DE BARTOLI, TERZAVIA
brut nature metodo classico grillo, sicily, italy, 2020

PASTA
linguine alla vongole

standard - CANTINA STA MARIA LA PALMA, AKENTA
vermentino di sardegna, 2021

deluxe - SAN SALVATORE, PIAN DI STIO
�ano, campania, italy, 2019

lobster tortellini

standard - KATSAROS
chardonnay, mount olympus, greece, 2017

deluxe - GEROVASSILIOU
chardonnay, epanomi, greece, 2018

MAINS
grilled sword�sh

standard - CARDEDU | PRAJA
monica, san vito, sardinia, 2019

deluxe - I VIGNERI | "RADICA" VINO ROSSO
alicante (grenache), mt etna, sicily, 2022

heart roasted cod

standard - DOMAINE SIGALAS | 7 VILLAGES
assyrtiko, santorini, greece 2016

deluxe - HATZIDAKIS | FAMILIA
assyrtiko, santorini, greece, 2021

pan seared rock�sh

standard - DOMAINE SIGALAS | 7 VILLAGES
assyrtiko, santorini, greece 2016

deluxe - HATZIDAKIS | FAMILIA
assyrtiko, santorini, greece, 2021

hearth roasted cabbage

standard - CARDEDU | PRAJA
monica, san vito, sardinia, 2019

deluxe - I VIGNERI | "RADICA" VINO ROSSO
alicante (grenache), mt etna, sicily, 2022

DESSERT
standard - GAVALAS | VINSANTO

assyrtiko, aidani, athiri, santorini, greece

deluxe - BUTLER & NEPHEW | 40 YEAR TAWNY PORT
douro, portugal
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