
 
 
 
 
 

 
 

s i x   c o u r s e   t a s t i n g   m e n u   95 
	

 
white asparagus 

bisque | parmesan | herb pesto | croutons 
 

l ittle gem wedge 
gorgonzola | bacon | grape tomatoes | pickled red onions 

garlic croutons | toasted walnut dressing 
 

cacio e pepe 
handmade “casarecce” short pasta | black peppercorn | butter | pecorino 

 
 

faroe salmon 
couscous | sicilian olive relish | mint | arugula | blistered cherry tomato 

saffron- tomato nage 
 

or 
 

chairman reserve hanging fi let  
mascarpone potato puree | cippolini onions | bone marrow | frisee salad | barolo-fig wine reduction 

 
 

artisanal italian cheeses 
chef’s selection of artisanal cheeses and accoutrements 

 
banana tiramisu 

vanilla mascarpone crème | caramel | essence of coffee	
 
 
 

ADD CHEF’S WINE PAIRING- 3  OZ POUR WITH EACH COURSE $35/$55 
 

*FOR THE EASE OF SERVICE| ALL GUESTS AT THE TABLE ARE ENCOURAGED TO ORDER FROM THE TASTING MENU| THANK YOU 
* KINDLY NOTE THAT A 20 % GRATUITY WILL BE ADDED 

C H E F ‘S  T A S T I N G  M E N U 


