CHEF'S SPECIALS

ENTRATA
foie gras terrine, french pear tarte tatin
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lobster crostini
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ANTIPASTO FREDDO
chilled capellini, Norwegian salon, ikra-salmon roe
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ANTIPASTO FREDDO
steamed seasonal snow crab, scrambled eggs
sauteed porcini mushrooms
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ANTIPASTO CALDO
fritto of cod and soft roe

beurre noisette-anchovy baked butter sauce
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PRIMO PIATTO
house-made black olive tagliolini
Japanese duck ragu, braised leeks, red wine sauce
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SECOND PIATTO
grilled TOMAN beef sirloin
sweet potato soppressata, “sugo di carne”
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japanese chestnut “monte bianco”

maple meringue, maple guinness ice cream
A—=TILRKOHMRDOEY T EF>]
A—FINDAL U FEFRR - E—=ILDTARI)— L



