
C H E F ’ S  P R I X  F I X EFour Course Dinner
$75 per person

W I N E  PA I R I N G Balletto

Primo
LOKAL KING SALMON CRUDO

Chayote Squash / Green Olives / Basil

CAVES ‘FONTENELLES’ ·  SANCERRE  ·  FRANCE ·  2022

Secondo
FETTUCCINE AL GRANCHIO E GAMBERI

Garlic / Tomato / Thyme / Crab Meat

MASSERIA DEL FEUDO ·  SICILIA  ‘ROSSO DELLE ROSE’ ·  2023

Terzo
SCALLOP & OCTOPUS ALLA DIAVOLA

Succotash / Calabrian Chile / Pickled Escabeche

IL PARADISO DI FRASSINA ·  BRUNELLO DI MONTALCINO  ·  2016

Dolce
GUAVA PANNA COTTA

Red Huckleberry Sauce

TAYLOR FLADGATE ·  PORT  10 YEAR TAWNY ·  PORTUGAL

JOIN US  FOR LOCAL’ S  NIGHT ·  20% OFF ·  EVERY WEDNESDAY AF TER 3  PM

Please note: a 20% gratuity is added to prix fixe dinners.


