NYC Restaurant Week | Summer 2026

choice of
Tuna Tartare... Chilzes, Mint, Lemon, Baguette*
Opysters on the Half Shell (3)... Green Peppercorn Mignonette*
Fennel Salad... Arugula, Sicilian Pistachio, Melon

choice of
Pan Bagnat... Confit Tuna, Egg, Tomaro, Castelvetrano Olives
Dry-Aged Beef Burger... Gruyére, Tarragon Aiols, Capers, Sesame Roll*
Mafaldine alla Trapanese... Tomaro, Basil, Almond, Garlic

choice of

Olive Oil Cake wzth Citrus Curd & Ricotta
Opera Cake with Chantilly Creme, Espresso Mousseline & Caramel Ganache

Two Course | $45
Three Course | $55
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290 Elizabeth Street, New York, NY

“consuming raw or undercooked meats, poultry, seafood, shellfash, or eggs may increase your risk of foodborne illness
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