
PRIX FIXE
DINNER MENU

FOR LARGE
GROUPS

PRIX FIXE DINNER MENU $ 49 

DON JULIO BLANCO 325

KETEL ONE 275

TANQUARAY GIN 275

TULLAMORE DEW 275

HENNESSY VS 295

1ST COURSE

2ND COURSE

3RD COURSE

* = vegetarian, ** = vegan, ^ = gluten free, Please inform our staff of any allergies. 

gratuity 20% 
We accept max. 5 credit cards per group

BUFFALO CAULIFLOWER WINGS** 
buffalo hot sauce, celery, 
vegan sriracha mayo

YOU WIL BE SERVED AN ASSORTMENT OF THESE ITEMS SERVED FAMILY STYLE

EGGPLANT PARMIGIANA BITES* 
eggplant, parmigiano, tomato sugo

YOU WIL BE SERVED AN ASSORTMENT OF THESE ITEMS SERVED FAMILY STYLE

HOUSE SALAD**^ 
mesclun, arugula, grape tomatoes

BURRATA DI BUFFALA* 
heirloom tomatoes, 

YOU WIL BE SERVED AN ASSORTMENT OF THESE PIZZAS SERVED FAMILY STYLE

4TH COURSE
YOU WIL BE SERVED AN ASSORTMENT OF THESE ITEMS SERVED FAMILY STYLE

NONNA MIA* 
mozzarella di bufala, parmigiano 
reggiano, basil, tomato

QUATTRO STAGIONI 
mushrooms, mozarella, sugo, 
artichokes, prosciutto, olives 

FIGS & TRUFFLE HONEY  
black mission figs, truffle honey, 
speck, provolone, arugula 

FUNGHI*
mushrooms, asiago, red onion, 
garlic, oil, thyme 

FANCY FISH AND CHIPS 24
truffle hand-cut fries, basa fish , 
old bay aioli

CRISPY POTATOES TEL AVIV *^
spicy ketchup, au poivre sauce

SKIRT STEAK 
au poivre sauce, 
chimichurri sauce

FUSILLI (PASTA) ** 
sugo, confit tomato, roasted 
eggplant, basil, broccoli rabe 

There are no drinks included in this price.
All items subject to change seasonally.

BABY KALE^ 
parmigiano, dried cranberry, almonds, anchovy 

vinaigrette
(vegan option sans anchovy, parmigiano**)

WHIPPED RICOTTA BRUSCHETTA 
toasted filone bread, procuitto 
di parma,baby arugula, figs, 

truffle honey, roasted pistachios


