
 

tony foreman & cindy wolf: restaurateurs   |   ryan shaffner: executive chef   |   juan david zuleta: executive sous chef 

maiya lonesome: executive pastry chef     |    lindsay willey : wine director 

 

 

Indulge in a Southern Italian tradition with The Feast of the Seven Fishes. 
Also known as “La Vigilia”, the tradition is not limited to fish  

as the name implies but seven seafood elements. 

MENU - $94 

Add Fresh Truffle - Market Price 

a selection of the following antipasti 

Bluefin Tuna Crudo with Taggiasche Olives, Avocado, Crispy Capers 

Smoked Swordfish Bruschetta, Lemon Caper Maionese 

Grilled Octopus with Saffron Potato Salad, Olives, Calabrian Chilies 

Shrimp, Fennel, & Candy Onion Fritto Misto with Anchovy Maionese 

Ravioli Neri 

Squid Ink Ravioli, Lobster Filling, White Wine, Lobster Sauce 

Orata Mediterranea 

Pan Seared Sea Bream, Local Carrot Purèe 

Tiramisu di Limon 

Lemon-Soaked Vanilla Sponge, Lemon Mascarpone Spuma, Limoncello Inglese 

157s etna bianco, tenuta delle terre nere 2022 . . .  $54 

176s soave classico, prà “staforte” 2021 . . .  $64 

423s rossese, punta crena “vigneto isasco” 2022 . . .  $73 

94c spumante, contratto “pas dosé” 2016 . . .  $77 

265s veronese, l’arco 2021 veronese, l’arco 2021 . . .  $79 

142n menfi chardonnay, planeta 2022 . . .  $111 

 


