
MAINE LOBSTER BISQUE
Pimenton chive mascarpone, olive oil crackers

PROVENCAL CARROT & THYME SOUP
Heirloom baby carrot, celery, onion, garlic
thyme, crushed tomato & olive oil crouton

TRUFFLE MUSHROOM CROQUETTE
Cremini mushroom, parmesan, béchamel

Truffle Olive Oil aioli

FIG & OLIVE SALAD
Manchego, gorgonzola dolce, fig, apple, tomato

walnut, olive, romaine, mesclun, scallion, fig balsamic
Arbequina Olive Oil

TRUFFLE RISOTTO
Arborio rice, cremini and black trumpet mushroom
parmesan, scallion, parsley – White Truffle Olive Oil

ROSEMARY CHICKEN PANINI
Free range chicken, mozzarella

artichoke, tomato, chive, rosemary
scallion, cumin & cilantro mayonnaise

DESSERT “CROSTINI”
Amarena cherry, mascarpone, pistachio

shortbread with micro-basil

PRIX FIXE LUNCH
Monday to Friday

*Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of 
foodborne illness. Limited to parties of 10 or fewer. Party size is subject to change


