
Starters

Desserts

Mains

ROMESCO AND FIOR DI LATTE
Grilled focaccia, olive salsa cruda, toasted hazelnuts, 
olive oil and microgreens

18

CALI WEDGE
Iceberg lettuce, fresh herb ranch dressing, avocado, 
cherry tomatoes, cucumber, pickled shallots, 
bacon, pistachios and grated Parmesan

16

HAZELNUT GELATO
Amarena cherries and pizzelle

10

PROFITEROLE
Vanilla ice cream, salted caramel and caramelized pecans

12

MUSHROOM RAVIOLI
Mixed mushrooms, cream, porcini jus, prosciutto, shallots, 
butter, grated Parmesan, thyme, sage and olive oil

28

BLACK COD
Carrot and squash purée, seasonal vegetables, 
Asian-style salsa verde, toasted almonds, sesame 
seeds and lemon zest

49

BEEF SHORT RIB
Mashed potatoes with confi t shallots and 
seasonal vegetables

49
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