STARTERS

HOT

Freshly Baked Focaccia with Garlic

East Coast Calamari

Lollipop Lambchops

Escargot - Snails in Garlic & Herb Butter, Focaccia
Prince Edward Mussels - Roasted garlic, Broth, Focaccia
Grilled Spanish Octopus -

Gambas al Ajillo - Sauteed Shrimp in Lobster Garlic Sauce, Focaccia
Garlic Bone Marrow

GF

Sizzling Garlic Shrimp Flambé

Royal Lobster Skewers - Citrus Chive Ponzu "

Tableside Pasta Wheel Experience perperson
(add Truffle +12)

CcoLD

Crudo Di Mare*, King Salmon, Bluefin Tuna, Yellowtail cF
Yellowtail Hamachi*, Bermuda Onions, Yuzu Ponzu, Chives
Torched Scallop Crudo*

Prime Steak Tartare*, Arugula, Truffle Caviar, Chives, Focaccia
Truffle Salmon Crudo,* Truffle Ponzu and Fresno Chile ©
Bluefin Tuna Tartare *

Australian Wagyu Beef Carpaccio* - Truffle Caviar, Arugulacr

Neptune’s Oysters* (Three) °~
Bluefin Tuna Crudo*- Crispy shallots, cilantro, lime

Tataki Sesame Tuna*- Rare seared, black sesame crust, yuzu
ponzu, crispy nori, micro cilantro

SOUPS & SALADS

Lobster Bisque Soup
French Onion Soup

Spanish Style Seafood Soup
Endives Salad - Seasonal Greens, Delicate Vinaigrette

Roasted Red Peppers & Burrata - Basil, Garlic, Olive QOil e
Wild Arugula, Fennel & Fresh Pomegranate e

Baby Gem Caesar Salad, Sliced Croutons

GF

Fresh Burrata from ltaly & Heirloom Tomatoes

Wedge Salad - Blue Cheese, Crispy Bacon, Cherry Tomatoes e
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FROM THE RAW BAR

Fresh Seafood Tower ~ ~—r )

Regular - 8 oysters, 4 bay scallops, shrimp, hamachi, lobster e 120
Large - 12 oysters, 6 bay scallops, shrimp, hamachi, lobster, salmon crudo ¢ 175
Fresh Oysters - Half Dozen 29 | Dozen 56 e
Siberian Sturgeon Caviar 1 oz. - créme fraiche, egg, chive, onion, blini 94

Fresh Catch

Whole Grilled Mediterranean Branzino ° 130

Grilled with extra-virgin olive oil, lemon, garlic, and fresh herbs. Presented whole and

expertly deboned tableside. Served with grilled vegetables.
(Serves Two)

PRIME STEAKS AND CHOPS

Filet Mignon 8 0z 79
Australian Wagyu Hanger 10 oz 82

Creekstone Farms Bone-in NY Strip 16 oz 74
Creekstone Farms Bone-in Cowboy 22 0z 139
Australian Wagyu New York 20 oz 139

Wagyu Tomahawk 40 oz 329

Suckling Plg (Fermin, Salamanca, Spain) Whole e

Young piglets brined for 48 hours with imported Spanish herbs, finished with our signature
secret rub, and slow-roasted in a brick oven for crispy skin and tender, juicy meat.

Creekstone Farm Porterhouse 32 0z 179

Surf & Turf 115

Wagyu Ribeye Cap 10 oz 64
Double-Cut Lamb Chops 68
Wagyu Bavette Score 9+10 oz 58
Miyazaki A5 Wagyu 5 oz 85

575 pre-order 48 Hours in advance

SIDES
GF
Asparagus 18 Sugar Snap Peas o 19
Grilled Vegetables * 19 Roasted Fingerling Potatoes 16
Brussels Sprouts 18 Lobster Gnocchi 29
Sautéed Wild Mushrooms “" 21 Pasta al Formaggio 16
Truffle Parmigiano Fries 15 Red Bliss Mashed Potatoes 18
(add lobster +14)
BUTTERS SAUCES
Black Truffle Butter ° 6 Mushroom 9
Chopped Herbs " 6 Béarnaise 9
Bordeaux Butter © 6 Chimichurri 9
Peppercorn 9
ENHANCEMENTS
Lobster Tail © 42 Grilled Shrimp © 32
Sautéed Maine Lobster ° 68 Jumbo Diver Scallops ¢ 38

PASTA

Gnocchi in a Pink Salmon Sauce & Pistachio Crumble
Pappardelle with Wild Mushrooms & Fresh Truffle

Pappardelle with Braised Oxtail Ragu

Tonnarelli with Lobster

Seafood Cavatelli

Paccheri alla Arrabbiata - Spicy San Marzano Tomato Sauce, Garlic
Risotto with Fresh Truffle

Tonnarelli alla Vongole - Clams, Garlic, White Wine Sauce
Paccheri alla Puttanesca - Tomato’s, Olives, Capers (Vegetarian)
Paccheri in a Creamy Norcia Sausage Sauce

Paccheri alla Vodka

Tonnarelli Bolognese

Truffle Gnocchi in a Creamy Mushroom Sauce
*Sub Gluten Free Rigatoni Pasta Options Available +6

PIZZA

Pizza Spagnola - Mozzarella, Tomato Sauce, Chorizo
Orto Fiorito - Tomatoes, Zucchini, Wild Mushrooms, Asparagus
Mushroom Truffle Pizza - Wild Mushrooms, Fresh Truffle

Quattro Formaggio - Fior di Latte Mozzarella, Burrata,
Gorgonzola, Parmigiano-Reggiano, Truffle Oil

Pizza Margherita

Pizza alla Pepperoni

ENTREES

Mediterranean Branzino ©"

Chilean Sea Bass - Miso Glazed °

Ora King Salmon in Creamy Champagne Sauce o
Jumbo Diver Scallops - Silky White Wine Butter Sauce -
Chicken Portofino .

Chicken Parmesan  (add Pasta +12)

Eggplant Parmesan  (add Pasta +12)

Chicken Sorrento (add Pasta +12)

Seafood Paella ©"
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Regular 120 | Large 150

Add Lobster 59

*Consuming raw or undercooked meat, shellfish, poultry, fish, eggs may increase your risk of foodborne illness. Any of these items may be served raw or undercooked or may contain raw or undercooked ingredients. These items may be cooked to your order.
GF - Gluten Friendly - made with ingredients that do not naturally contain gluten. Iltems may not contain less than 20 ppm of gluten as our kitchen is not a gluten free environment. A gratuity of 20% will be applied to all tables of 6 or more.



	STARTERS
	HOT
	Freshly Baked Focaccia with Garlic
	East Coast Calamari
	Lollipop Lambchops
	Escargot - Snails in Garlic & Herb Butter, Focaccia
	Prince Edward Mussels - Roasted garlic, Broth, Focaccia
	Grilled Spanish Octopus
	Gambas al Ajillo - Sauteed Shrimp in Lobster Garlic Sauce, Focaccia
	Garlic Bone Marrow
	Sizzling Garlic Shrimp Flambé
	Royal Lobster Skewers - Citrus Chive Ponzu
	Tableside Pasta Wheel Experience

	COLD
	Crudo Di Mare*, King Salmon, Bluefin Tuna, Yellowtail
	Yellowtail Hamachi*, Bermuda Onions, Yuzu Ponzu, Chives
	Torched Scallop Crudo*
	Prime Steak Tartare*, Arugula, Truffle Caviar, Chives, Focaccia
	Truffle Salmon Crudo,* Truffle Ponzu and Fresno Chile
	Bluefin Tuna Tartare *
	Australian Wagyu Beef Carpaccio* - Truffle Caviar, Arugula
	Neptune’s Oysters* (Three)
	Bluefin Tuna Crudo*-  Crispy shallots, cilantro, lime
	Tataki Sesame Tuna*-  Rare seared, black sesame crust, yuzu ponzu, crispy nori, micro cilantro

	SOUPS & SALADS
	Lobster Bisque Soup
	French Onion Soup
	Spanish Style Seafood Soup
	Endives Salad - Seasonal Greens, Delicate Vinaigrette
	Roasted Red Peppers & Burrata - Basil, Garlic, Olive Oil
	Wild Arugula, Fennel & Fresh Pomegranate
	Baby Gem Caesar Salad, Sliced Croutons
	Fresh Burrata from Italy & Heirloom Tomatoes
	Wedge Salad - Blue Cheese, Crispy Bacon, Cherry Tomatoes

	FROM THE RAW BAR
	Fresh Seafood Tower
	120
	Regular - 8 oysters, 4 bay scallops, shrimp, hamachi, lobster
	175
	Large - 12 oysters, 6 bay scallops, shrimp, hamachi, lobster, salmon crudo
	Fresh Oysters -  Half Dozen 29  |  Dozen 56
	Siberian Sturgeon Caviar 1 oz. - crème fraîche, egg, chive, onion, blini  94
	Fresh Catch     Whole Grilled Mediterranean Branzino          130 Grilled with extra-virgin olive oil, lemon, garlic, and fresh herbs. Presented whole and expertly deboned tableside. Served with grilled vegetables.  (Serves Two)


	PRIME STEAKS AND CHOPS
	Filet Mignon 8 oz 79
	Creekstone Farm Porterhouse 32 oz 179
	Australian Wagyu Hanger 10 oz 82
	Surf & Turf 115
	Creekstone Farms Bone-in NY Strip 16 oz 74
	Wagyu Ribeye Cap 10 oz 64
	Creekstone Farms Bone-in Cowboy 22 oz 139
	Australian Wagyu New York  20 oz 139
	Wagyu Tomahawk 40 oz 329
	Double-Cut Lamb Chops 68
	Wagyu Bavette Score 9+10 oz 58
	Miyazaki A5 Wagyu  5 oz 85
	Suckling Pig                                Whole
	575
	Young piglets brined for 48 hours with imported Spanish herbs, finished with our signature secret rub, and slow-roasted in a brick oven for crispy skin and tender, juicy meat.

	SIDES
	Asparagus
	Grilled Vegetables
	Brussels Sprouts
	Sautéed Wild Mushrooms
	Truffle Parmigiano Fries
	Sugar Snap Peas
	Roasted Fingerling Potatoes
	Lobster Gnocchi
	Pasta al Formaggio
	Red Bliss Mashed Potatoes

	BUTTERS
	Black Truffle Butter
	Chopped Herbs
	Bordeaux Butter

	SAUCES
	Mushroom
	Béarnaise
	Chimichurri
	Peppercorn

	ENHANCEMENTS
	Grilled Shrimp
	Lobster Tail
	Sautéed Maine Lobster
	Jumbo Diver Scallops

	PASTA
	Gnocchi in a Pink Salmon Sauce & Pistachio Crumble
	Pappardelle with Wild Mushrooms & Fresh Truffle
	Pappardelle with Braised Oxtail Ragù
	Tonnarelli with Lobster
	Seafood Cavatelli
	Paccheri alla Arrabbiata - Spicy San Marzano Tomato Sauce, Garlic
	Risotto with Fresh Truffle
	Tonnarelli alla Vongole - Clams, Garlic, White Wine Sauce
	Paccheri alla Puttanesca - Tomato’s, Olives, Capers
	Paccheri in a Creamy Norcia Sausage Sauce
	Paccheri alla Vodka
	Tonnarelli Bolognese
	Truffle Gnocchi in a Creamy Mushroom Sauce
	*Sub Gluten Free Rigatoni Pasta Options Available  +6


	PIZZA
	Pizza Spagnola - Mozzarella, Tomato Sauce, Chorizo
	Orto Fiorito - Tomatoes, Zucchini, Wild Mushrooms, Asparagus
	Mushroom Truffle Pizza - Wild Mushrooms, Fresh Truffle
	Quattro Formaggio - Fior di Latte Mozzarella, Burrata, Gorgonzola, Parmigiano-Reggiano, Truffle Oil
	Pizza Margherita
	Pizza alla Pepperoni

	ENTRÉES
	Mediterranean Branzino
	Chilean Sea Bass - Miso Glazed
	Ora King Salmon in Creamy Champagne Sauce
	Jumbo Diver Scallops - Silky White Wine Butter Sauce
	Chicken Portofino
	Chicken Parmesan
	Eggplant Parmesan
	Chicken Sorrento
	Seafood Paella
	Regular 120 | Large 150
	Add Lobster 59
	*Consuming raw or undercooked meat, shellfish, poultry, fish, eggs may increase your risk of foodborne illness. Any of these items may be served raw or undercooked or may contain raw or undercooked ingredients. These items may be cooked to your order.  GF - Gluten Friendly - made with ingredients that do not naturally contain gluten. Items may not contain less than 20 ppm of gluten as our kitchen is not a gluten free environment. A gratuity of 20% will be applied to all tables of 6 or more.





