
 

 

 
 

 

 

  

 

  

 

  

 

 
 

    

R A W  Y E L L O W T A I L
olio de zenzero & pickled red onions

P U R E E  O F  C H E S T N U T  S O U P
bone marrow croutons, black truffle & root vegetables

C R E A M Y  P O L E N T A
fricassee of truffled mushrooms

R O A S T E D  S E A  S C A L L O P S
celery root, blood orange & toasted almonds

  

{ p r i m i  p i a t t i  }

B E E T  &  S M O K E D  R I C O T T A  C A S O N S E I
pistachio nuts & poppy seeds

S P A G H E T T I
tomato & basil

 

C O C O N U T  P A N N A  C O T T A
guava soup & caramelized pineapple

V A N I L L A  C A R A M E L  B U D I N O
gianduja & chocolate sable cookies

C H O C O L A T E  C A K E
burnt orange-caramel gelato & espresso sauce

{ p a s t e  }

{ d o l c e  }

$ 9 5  p e r  p e r s o n ,  t a x  a n d  g r a t u i t y  e x c l u d e d

V A L E N T I N E ’ S  D A Y  2 0 1 2
 

R O A S T E D  S N A P P E R
prawns, santa barbara sea urchin & cauliflower guazzetto

A G E D  S I R L O I N  O F  B E E F
baby vegetables, forest mushrooms & pickled shallots

D U C K  B R E A S T
butternut squash, pancetta, fairview farms baby purple kale & pomegranates

{ p i a t t i  }


