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Dining Under the Stars
: Benvenuto

v Eggplant C,aponata
Roasted eggplant pine nuts, currants, cured tomato, fresh baszl and. mint, balsamic, crostzm

'Appetizérs

Mlnestrone N " K
Tuscan black kale, helrloam carrots, cannellml beans sweel peas, parm tuile

OR

. ‘ Baby Gem Salad
Little & gem leaves [resh herbs, valentine mdlsh edamamé Zwalnut avocado _pecorino romano, shwry Umalgrette

Pz’;s_‘ta
Mushroom & Truﬁle Risotto
Carnaroli rice, 035ter and cremini mushrooms, black. truﬁ‘le sauce, parm

;- OR

_ Lobster Rigatoni alla Vodka
g Fresh in-house rigatoni, lobster claw, fresh basil, vodka sauce

Mains

NY Strlplom
1202 Wellmgflon 00un[yAAA grass-fed, shoestring polatoes, blac/fberry gasmque pmsmp cremq, mpzm ;

OR *

*  New Brunswick Salmon: ' ; :
Wzld New Brunswick:salmon ﬁlet black:- tcnetlan rice, parmzp crema, ag’mdolce rapini

* . Desserts

A variety 0}"’ house-made desserts and filled chocolates

$125 per person
Pliis HST



