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APRICENA

Squid tartare with sevruga caviar, rice cracker
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Prosecco Brut, Gondolino (Veneto, Italy)
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ANTIPASTO FREDDO

Wagyu beef tartare, potato croccante

BREEMFEERADZILZ—L
/i'jﬂ-t BN ZI_\Tl‘ODjJ/T;F\X.

Pinot Noir, Grosjean "Vigna Tzeriat" (Vale d' Aosta, Italy)

ANTIPASTO CALDO

Lightly grilled Tristan Lobster, herb salsa
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Fiano, San Salvatore "Pian di Stio" (Salerno, Italy)

PRIMO
Fresh house made spinach tagliolini pasta, snow

crab, bottarga, olive oil garlic sauce
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Etna Bianco, Cantine Valenti " Enrico IV" (Etna, Italy)

SECONDO

A5 Kagoshima Wagyu Beef
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Barolo, Damilano " Lecinquevigne" (Piemonte, Italy)
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Christmas Dessert
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$240 per guest / $50 wine paring (tax & gratuity excluded)
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