
RECEPTION 
W E L C OM E C A NA PÉ

SAFFRON ARANCINI
truffle aioli

CICCHETTI
white anchovy, lemon aioli,

burrata, fig & aged balsamic
 

A N T I PAST I
salumi, grapes, pecorino romano,

marinated artichokes, grilled zucchini & red peppers, 
grilled eggplant with olive oil & mint dressing,

crostini, marinated cherry tomatoes

ROMAN FLATBREAD
pesto, mortadella

 

FAMILY ST YLE DINNER 
F I R ST C OU R SE

SICILIAN TUNA CRUDO
planeta olive oil, lemon zest, basil,
calabrian chili, crushed pistachios

 
M A I N

WOOD FIRE SLOW ROASTED 
FRASER VALLEY PORCHETTA

salsa verde & natural pork jus

SIDES
heirloom tomato salad

salt roasted fingerling potatoes
charcoal asparagus

 

DE S SE RT

LAMBRUSCO AFFOGATO
passion vanilla gelato, dark chocolate shavings,

amaretti crumble


