
 

 

APPETIZERS 
Homemade Pumpkin Ravioli 

With gorgonzola and a hazelnut brown  butter  
 

Arugula Salad 
With walnuts, pancetta, pears and a lemon truffle vinaigrette  

 
Abalone Carpaccio 

With blood orange fennel salad  
 

INTERMEZZO 
Grapefruit & Campari Sorbet 

 

ENTREES 
Pan Seared Scallops 

With risotto arancine and lobster broth  
 

Filet Mignon 
Fedelini, oven roasted tomato, chianti demi glace  

 
Sundried Tomato & Goat Cheese Stuffed Chicken Involtini  

Fall greens, homemade roasted garlic gnocchi  
 

DESSERT 
Pear Almond Tart 

With homemade vanilla gelato  
 

Pumpkin & Armagnac Cannoli 
 

Flourless Chocolate Cake 
With blood orange caramel sauce  

 
$35 Per Person  

(bar, tax, gratuity not included) 


