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A P P E T I Z E R

M A I N  C O U R S E

Burrata
Imported Italian Burrata, Tomatoes, 

Pink Truffle Salt, Basil 

Grilled Octopus
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

The Caesar
Parmesan Crisps, Housemade Dressing

Tuna Tartare
Chili Oil, Smoked Shoyu, Avocado Pureé

USDA Prime Filet Mignon 8 oz
Wild Black Seabass

Pan Seared, Satuéed Spinach, Potato Croquettes, Romesco 

Skirt Steak 10 oz

Pan Roasted Chicken
Free Range-Chicken, Garlic, Rosemary, Olive Oil,

Oyster Mushroom, Broccoli Rabe  

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)

Aged Parmesan, Parsley

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
Choice of One For Each Course $90

S I D E S

Truffled Mash
Sauteéd Mixed Mushrooms



 

A P P E T I Z E R

M A I N  C O U R S E

Oysters Rockfeller
Spinach, Parmesan, Pernod  

Grilled Octopus
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

The Caesar
Parmesan Crisps, Housemade Dressing

Tuna Tartare
Chili Oil, Smoked Shoyu, Avocado Pureé

212 Selection
Kobe Beef 2 oz, Filet Mignon 6 oz, 
Australian Wagyu, Skirt Steak 10 oz 

Australian Wagyu Dry-Aged T-Bone 20 oz

Pan Roasted Chicken
Free Range-Chicken, Garlic, Rosemary, Olive Oil,

Oyster Mushroom, Broccoli Rabe  

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)

Aged Parmesan, Parsley

Lobster Linguini
Fresh Tomato Sauce, Lobster Tail

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
Choice of One For Each Course $120

S I D E S

Truffled Mash
Mac&Cheese

Broccoli Rabe



 

A P P E T I Z E R

M A I N  C O U R S E

Mediterranean
Heirloom Tomatoes, Cucumbers, Roasted Sweet Peppers,

Kalamata Olives, Bulgarian Feta Cheese 

Oysters Rockfeller
Spinach, Parmesan, Pernod  

Grilled Octopus
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

The Caesar
Parmesan Crisps, Housemade Dressing

Tuna Tartare
Chili Oil, Smoked Shoyu, Avocado Pureé

Australian Wagyu Dry-Aged Skirt Steak 12oz 

Australian Wagyu Dry-Aged T-Bone 20oz

Pan Roasted Chicken
Free Range-Chicken, Garlic, Rosemary, Olive Oil,

Oyster Mushroom, Broccoli Rabe  

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)

Aged Parmesan, Parsley

Lobster Linguini
Fresh Tomato Sauce, Lobster Tail

D E S S E R T
Crème brûlée

Chocolate Soufflé with Vanilla Ice Cream
Tiramisu

P R I X  F I X E  M E N U
Choice of One For Each Course $150

S I D E S
Truffled Mash
Mac&Cheese

Broccoli Rabe


