LA VIGILIA
FEAST OF THE SEVEN FISHES

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

ANTIPASTI MISTI

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

PRIMO

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

SECONDO

Orata Mediterranea
Pan Seared Sea Bream, Local Carrot Purée

DOLCE

Tiramisu di Limon
Lemon-Soaked Vanilla Sponge, Lemon Mascarpone Spuma, Limoncello Inglese

SUGGESTED WINES

1578 ETNA BIANCO, TENUTA DELLE TERRE NERE 2022 ... $54
1765 SOAVE CLASSICO, PRA “STAFORTE” 2021 ... $64
4235 ROSSESE, PUNTA CRENA “VIGNETO ISASCO” 2022 ... 873
94C SPUMANTE, CONTRATTO “PAS DOSE” 2016 ... $77
265s VERONESE, L’ARCO 2021 VERONESE, L'ARCO 2021 ... $79
142N MENFI CHARDONNAY, PLANETA 2022 . 8 8

TONY FOREMAN & CINDY WOLF: RESTAURATEURS RYAN SHAFFNER: EXECUTIVE CHEF | JUAN DAVID ZULETA: EXECUTIVE SOUS CHEF

MAIYA LONESOME: EXECUTIVE PASTRY CHEF LINDSAY WILLEY : WINE DIRECTOR




