{ scarpetta - valentine’s day prefix - $85 }

{ primi piatti }

YELLOWTAIL
olio de zenzero & picked red onion

CREAMY POLENTA
fricassee of truffled mushrooms

BRAISED SHORT RIBS OF BEEF
vegetable & farro risotto

{ paste }

SPAGHETTI
tomato & basil

DUCK & FOIE GRAS RAVIOLI
marsala reduction

CAVATELLI
capretto, broccoli rabe & aged goat cheese

{ piatti}

MEDITTERANEAN BRANZINO
mussels, salsify, Tuscan kale & salsa verde

45 DAY DRY AGED STRIP LOIN
beef cheek, autumn vegetables & oxtail sugo

ROASTED ORGANIC CHICKEN
chestnut spaetzle, braised cabbage & fegato sauce

{ dolce }

AMEDEI CHOCOLATE CAKE
burnt orange-caramel gelato & espresso sauce

PETIT FOUR PLATTER
selection of bite size flavour explosions

DARK CHOCOLATE & HAZELNUT FONDUE
strawberries & apple beignets




