
VEGETABLE  V E R D U R A

FUNGH I
wild mushrooms, truffle essence

CAPONATA
eggplant, sweet peppers, olive

CROST I N I  D I  CEC I
ceci beans, black truffle

GOUGERES
warm parmesan cheese puffs

ARANC IN I
wild mushrooms, truffle aioli

* D U E  T O  C H E F  P O R TA L E ’ S  S E A S O N A L  A P P R O A C H ,  A L L  M E N U  I T E M S  A R E  S U B J E C T  T O  M A R K E T  AVA I L A B I L I T Y  

SOUP  SHOOTERS  T I R ATO R I

FUNGH I
cremini, hon-shimeji

pine nuts, black truffle

CAROTE
curried carrot

P I S E LL I
english pea soup, carrot custard

pearl onion, pickled ramps 

ARAGOSTA
maine lobster bisque

supp. $4

$ 2 4  P E R  P E R S O N  - -  3 0  M I N U T E S

S E L E C T I O N  O F  3  C A N A P E S

$ 3 5  P E R  P E R S O N  - -  1  H O U R

CANAPES  |

$ 4 0  P E R  P E R S O N  - -  1  H O U R

S E L E C T I O N  O F  5  C A N A P E S

TERR I N E
duck, foie gras, toasted brioche

kumquat marmalade
supp. $6

CRUDO  D I  MANZO
prime steak tartare, caperberry

whole grain mustard

POLLO
chicken skewers

calabrian chili honey

MEAT  C A R N E

CROST I N I  D I  B URRATA
prosciutto di parma

stone fruit, pesto

GAMBERETTO
chilled ruby red shrimp
grenada chili emulsion

CRUDO  D I  TONNO
yellowfin tuna tartare

calabrian chili, citrus emulsion

R I LLETTE
hot-smoked salmon, cucumber

dill, golden trout roe

F I SH  P E S C E

CAPESANTE
scallop ceviche, mango

cucumber radish

POMODOR I
chilled heirloom tomato, watermelon 

marcona almonds, ricotta salata 


