
CIOPPINO

mussels, clams, shrimp, white fish

PAN SEARED SWORDFISH

crispy fingerlings, salmoriglio sauce

BRIASED PORK GNOCCHI

mushroom, spring peas, lemon, thyme

CHICKEN SCARPARIELLO

heirloom tomato, peppadew peppers, italian sausage,

spinach pappardelle.

CHEF LUIGI’S HOMEMADE FOCACCIA
peach compote, savannah honey butter, oil + balsamic

T O  B E G I N

TORCHED SALMON TARTARE

pickled roe, smoked sea salt, dijon

F I R S T  C O U R S E

$ 6 5  P P  +  $ 3 0  W I N E  P A I R I N G

S E C O N D  C O U R S E  O P T I O N S

LEMON BLUEBERRY CHEESECAKE

D E S S E R T

JazzDinner


