Dt

NYC
RESTAURANT WEEK

frst course

nectarine & jimmy nardello gazpacho, cucumber,

basil oil, smoked salt

second course

Eggplant and sheep's milk cheese agnolotti,

sungold pan sauce, guanciale, parsley

third course

Semi-sweet chocolate semifreddo, macerated

cherries, crushed hazelnut

$60 per person

20% service charge will be applied
to all checks at the end of meal



