
Curated by Executive Chef and Owner, Javier Suarez

N Y C  R E S T A U R A N T  W E E K
W I N T E R  2 0 2 5  

T h r e e  C o u r s e  P r i x - F i x e  D i n n e r  M e n u  6 0 p p

 J A N U A R Y  2 1 -  F E B R U A R Y  9 T H  2 0 2 5

RED WINE POACHED PEAR SALAD   Mixed Greens, Dried Cherry, Candy Walnut, 
Truffle Balsamic Vinaigrette, Gorgonzola Cheese

ARANCINI   Risotto, Parmesan, Mozzarella, Lemon Aioli 

BABY LAMB CHOPS   New Zealand Lamb, Mint Chimichurri 

F I R S T  C O U R S E
c h o i c e  o f

MUSHROOM MARSALA TAGLIATELLE   Shitake, Crimini, Portobello, Marsala Wine Sauce 

18 HOUR BRAISED SHORT RIBS   Mashed Potatoes, Broccolini, Red Wine Sauce  

S E C O N D  C O U R S E
c h o i c e  o f

BRANZINO Couscous, Pepper Salad, Lemon Scented

TRADITONAL TIRAMISU   Espresso-Soaked Ladyfingers & Rich Mascarpone Cream

KEY LIME MOUSSE   Berry Compote

HOMEMADE BREAD PUDDING   Vanilla Ice Cream

D E S S E R T
c h o i c e  o f

JAN 21- FEB 9TH


