
 
 
 
 
 
 

T R U F F L E  P R I X  F I X E  ME N U  
November 1 – 30, 2020 

 

 
WHITE ONION VELLUTATA 

 
- 
 

PÉRIGORD BLACK TRUFFLE  
AND CRÈME FRAÎCHE "SCRAMBLE" 

 
- 

choice of 
 

RISOTTO BIANCO 
 

or 
 

TAGLIERINI ALL'UOVO 
 

both served with shaving of white alba truffle 
 
- 
 

BISTECCA E TARTUFO 
38 day dry aged ribeye with périgord black 

truffle and truffle jus 
 
- 
 

BLACK AND WHITE, TRUFFLE SCENTED 
CHOCOLATE TRUFFLE 

 
set menu $145/person 

 
wine pairings available upon request. 

 
 
 

ITALIAN LONG WEEKENDS 
 

Enjoy 50% off bottles of wine priced  
under $150 Sunday and Monday evenings 

 

Ask your server for full details. 

  


