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ITALIAN RESTAURANT & BAR

Dine LA Dinner Menu - January 19th through February 1st, 2015 - 40 per person

(plus tax and gratuity)

—oc=0 FIRST COURSE Gsoo—

(select one)

BLUE CRAB ARANCINI

sweet basil, ricotta, mustard remoulade

PROSCIUTTO & PEAR

burrata cheese, toasted pecans, arugula, saba

CAPRESE

heirloom tomatoes, burrata cheese, basil, balsamic fig vinaigrette

—oc=0 MAIN COURSE Gsoo—
SALMON PUTTANESCA

pan roasted, olives, tomato, capers, chili, broccolini

TUSCAN SEAFOOD STEW

shrimp, calamari, mussels, halibut, tomato shellfish broth, crostini, saffron rouille

HOUSE SMOKED PORK CHOP

wood grilled, brussels sprouts and bacon, balsamic bbq sauce

——oc=20 DESSERT ccsoo<—

(select one)

CHOCOLATE SEMIFREDDO

chocolate ganache, nutella crunch, banana, frozen yogurt

BOMBOLINI

italian sweet ricotta donuts, vanilla sugar, meyer lemon dipping sauce

TIRAMISU

house made ladyfingers, mascarpone crema, espresso, chocolate sauce

items subyect to change due to seasonality, market availability and other factors - contact the restaurant to confirm final menu
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