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Friday, August 22, 2025
:: STARTERS :

BRESAOLA CARPACCIO

lemon, truffle, shallots, capers, arugula, horseradish aioli 21

BARED CLAM DIP

sweet corn, bacon, bell pepper, chives 20

BLISTERED SHISHITO PEPPERS

sea salt, sweet soy, sesame aiolt 16
:: ENTREES :

SWORDFISH

fregola, steamed clams, ‘nduja butter, lemon bread crumbs 46

CAVATAPPI

italian sausage, banana peppers, asiago cream 30

BERKSHIRE PORK CHOP

charred broccolini, crispy potatoes, wholegrain mustard sauce 44

WAGYU FLANK STEAK

basmati rice, calabrian romano beans, sweet soy 48
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:: COCKRTAIL SPECIAL ::
MORNING PHASE

gosling’s dark rum, coconut rum, banana, pineapple, lime 15

:: WINE FEATURES :
VILLA DES ANGES

cinsault rose
france
11gls/16.5qt

LAVA CAP
merlot
eldorado, california
92 points
13gls/19.5qt

:: CORAVIN SELECTIONS ::

DUCKHORN MERLOT
2021 napa valley, california 97pts
30gls/45qt

FLOWERS PINOT NOIR
2022 sonoma coast, california 93pts
29gls/43.5qt

ORIN SWIFT 8 YEARS IN THE DESERT
2022 napa valley, california 92pts
22gls/ 33qt

CAREBREAD CABERNET
2021 napa valley, california
10gls/60qt

SAN GIORGIO UGOLFORTE BRUNELLO
2018 tuscany, italy 96pts
30gls/ +5qt
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