AT THE TABLE

']

Emma & James

OCTOBER 18, 2027

ANTIPASTI

Burrata with Heirloom Tomatoes
olive oil, basil, sea salt

Prosciutto e Melone

aged prosciutto, seasonal melon, micro herbs

PRIMO

Handmade Tagliatelle

wild mushroom ragu, parmesan, truffle oil

Lemon Ricotta Ravioli

brown butter, sage, toasted pine nuts

SECONDO

Herb-Crusted Filet of Beef

roasted baby vegetables, red wine jus
Sea Bream with Garden Herbs
olives, capers, cherry tomatoes, lemon
DOLCE

Tiramisu
espresso, mascarpone, cocoa

Lemon Olive Oil Cake

seasonal berries, vanilla crema

Good food brings people closer




