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ﬂ]’éRITIF * ANTIPASTO * APERITIVO l RUITS DE ‘I ’ER
FRUTTI DI MARE * MARISCO
BREAD SERVICE.................... 5 CAVIAR TORTILLA ............... 55
ficelle, whipped olive oil, herbs potatoes, onion, Marcona almond relish, TOWER ..o R ]' 20
piquillo, American Hackleback caviar east oysters, gulf oysters, seafood tins, king
20 MONTH PROSCIUTTO...20 crab, shrimp
flatbread, hazelnut agrodolce, MUSHROOM ..., 15
stracciatella cheese charred, raw, pickled & roasted mushroom, MUSSELS ESCABECHE........ 18
mushroom and black garlic puree
SALT ROASTED SHRIMP ....17 SHRIMP AND CHORIZO.... 20
harissa aioli PAN CON TOMATE ............ 13
shaved vegetables, champagne vinaigrette KING CRAB LOUIE............... 26
CHARRED OCTOPUS ... 16 OYSTERS
almond romesco, salsa verde, squid SNAIL EN CROUTE ............. 16
chicharones garlic butter GULF COAST
six/twelve................. 12/24
EAST COAST
éECONDE ¢ SECOI"DO ¢ SEGU[“DO six/twelve ............... 18/36
CARBONARA ... 16 TRIPE ALLA ROMANA ... 14
farm egg, house-made guanciale, pecorino Circle S Farms polenta, pickled red onion | RUITS DE l ERRE
cheese SUCK HEART FRUTTI DI TERRA
GNOCCHI .o 18 BOLOGNESE . 14 FRUTOS DE TIERRA
»?;Zg;:oom& mirepoix, parmesan, braised casarecce pasta, whipped ricotta TOWER. 110
torchon, country pate, lamb terrine, bresaola,
PIQUILLO CHITARRA .......... 16 pickled vegtables, rillette, proscuitto
clams, squid, citrus breadcrumbs
LAMB TERRINE....................... 12
VENISON TERRINE................ 12

J®LaT [®RINCIPAL

PORTATA PRINCIPALE * PLATO PRINCIPAL

CHICKEN ROULADE............ 45 BEEF CHEEK F’DIECE DE —P\ESISTAI“CE
whipped potatoes, mushroom jus, truffle BOURGOGNE ...................... 27 PIECE LA RESISTENZA
root vegetables, bacon, mushrooms, potato

SUCKLING PIG PRESSE.....30 PIEZA DE RESISTENCIA

white bean puree, charred broccolini, red FLOUNDER ..., 32

pepper mustarda toast, white gazpacho, almond, olive oil THE BIG DOG TOWER ... 190
3 layers! Loaded!

LAMB CHOP......................... 45

goat cheese puree, charred eggplant,

zucchini and squash I ROMAGES

FORMAGGI * QUESOS

THREE VARIATIONS ............ 18

lAMILLE * FAMIGLIA * FAMILIA

BOEUF OF ALL BOEUFS ..250 PAELLA ..., 70
hearth roasted 44 Farms 36 oz bonein fideo pasta, chorizo, shellfish
ribeye, foie gras, truffles

PLANNING ON SWEETS?
Order your Croquembouche with your entree for it to be ready in roughly 20 mins.
All other desserts can be ordered after the meal.

CROQUEMBOUCHE ..., 20

cream puff tree, orange anise cream

Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of food borne illness.
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