GCirea 1922 HNew @mz ‘Cve Menu

$75 per person

~Choose 1 Item From Each Course~

First Course:

Arugula Salad | Pecorino, Pomegranate, Apple, Champagne & Mustard Vinaigrette
Lobster Bisque | Butter Poached Lobster, Brandy Cream, Coriander
Tuna Tartare* | Green Apple & Ginger Shoyu, Peanut, Lemon Gel, Puffed Rice
Opysters on the Half Shell* | Blue Point Oysters (CT), Champagne Foam
Beef Carpaccio® | Watercress, Blue Cheese, Hakurei Turnips, Horseradish Aioli
Chargrilled Octopus | Lemon & Dill Vinaigrette, Fingerling Potatoes

Housemade Gnocchi | Gorgonzola Cream, Pear & Walnuts

Second Course:

Filet Mignon* | Pommes Puree, Oyster Mushrooms, Heirloom Carrots, Bordelaise

Bone-In Heritage Pork Chop* | Pistachio Crust, Veal Demi-Glace, Potatoes, Fennel Salad

Crab & Spinach Stuffed Flounder | Root Vegetables, Haricot Verts, Beurre Blanc
Seared Sea Scallops® | Farro Risotto, Cauliflower Puree, Hazelnut Gremolata

Swordfish Bouillabaisse | Shrimp, Mussels, Clams, Rouille Crostini

Wild Mushroom Tagliatelle | Housemade Pasta, Sherry Cream, Pecorino, Black Truffle

Third Course:

Flourless Chocolate Torte | Chantilly Cream, Fresh Berries




