UNA NOTTE ALL'OPERA

SUNDAY, JANUARY 11TH 2026

ANTIPASTI

Lobster Bisque
fresno chili oil, lemon gremolata

OR

Citrus Salad
blood orange, goat cheese, radish, pistachio, pomegranate seeds

PRIMI

Purple Beet Mezzaluna
roasted cauliflower and beets, garlic, chive butter

OR

Sweet Potato Gnocchi
squab ragu, taggiasca olives, rosemary

SECONDI

Red Wine Braised Short Rib
celery root purée, cipollini agrodolce, crispy parsnips, braising jus
OR

Grilled Rockfish
roasted forest mushrooms, brussels sprouts, butternut squash purée, red wine reduction

DOLCI

Pistachio and Strawberry Torta
pistachio sponge, strawberry ricotta mousse, pistachio cream,
strawberry mirror glaze, pistachio crunch

OR
Chocolate Orange Opera Cake

orange almond sponge, coffee buttercream,
orange chocolate ganache, candied orange slices

TONY FOREMAN: RESTAURATEUR RYAN SHAFFNER: EXECUTIVE CHEF | JUAN DAVID ZULETA: EXECUTIVE SOUS CHEF
MAIYA LONESOME: EXECUTIVE PASTRY CHEF | LINDSAY WILLEY : WINE DIRECTOR




