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ITALIAN RESTAURANT
& ROOFTOP BAR

THREE COURSES $55
TWO COURSES $45

INSALATA VERDE

ARUGULA, BUTTERHEAD, ENDIVE, HEIRLOOM TOMATO, CUCUMBER,
ALMOND, HONEY ROSEMARY DRESSING

OR

MINESTRONE WITH BASIL PESTO

IDAHO POTATOES, FINE BEANS, CANNELLINI BEANS,
BORLOTTI BEANS, TOMATO

SPAGHETTI CARBONARA

PANCETTA, PROSCIUTTO, CARAMELIZED ONIONS, EGG YOLK,
WHITE WINE, PARMESAN CHEESE,

OR

SEARED BLACK COD

SAMBUCA LOBSTER BISQUE, ROASTED CHERRY TOMATO

OR

CHICKEN MILANESE

BREADED CHICKEN BREAST , PARMESAN , ARUGULA,
CHERRY TOMATO SALAD

DESSERT

LEMON YUzZU TART WITH SORBET

SET LUNCH IS NOT AVAILABLE DURING EVE OF AND ON PUBLIC
HOLIDAYS, SPECIAL OCCASIONS, AND BLACK-OUT DATES

ALL PRICES DISPLAYED ARE SUBJECT TO PREVAILING GOODS
AND SERVICES TAX AND 10% SERVICE CHARGE
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