
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

Del Mar 

3-COURSE DINNER • $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Naples

FIRST COURSE
Parmesan Gem Salad

Sicilian white anchovies, jamón, oreganata breadcrumbs

Bacon Wrapped Dates
manchego, lemon gremolata

Yellowfin Tuna Tartare
calabrian chili, cucumber, olive tapenade, green tahini

SECOND COURSE
Agnolotti 

ricotta, parmigiano reggiano, fresh shaved truffles

Swordfish 
marinated olives, pine nuts, confit potatoes, saffron tomato sauce

Half Chicken 
curried carrots, pumpkin seeds, za'atar

THIRD COURSE
Olive Oil Cake 

seasonal fruit, pine nut streusel, whipped mascarpone, saba

Turkish Mocha Torte 
chocolate mousse, whipped cream, coffee crumble

SIZZLE COCKTAIL - $19
 Paradise Paloma 

Tromba blanco, pear nectar, lemon, agave, hellfire bitters


