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D1 Dinner One
Family Style
85 Per Person 

Snacks 
selection of three from our menu

First
wood roasted feta 

tomato confit, cipollini onion, pistachio butter, mint

MGFD ceviche   
citrus, kimchi flavors, avocado, sweet peppers, red onion, cilantro

crispy pork belly 
kimchi, crushed peanuts, cilantro 

Main
wood oven roasted snapper 
green olive salsa verde, fennel pollen

roasted Poulet Rouge chicken 
roasted sunchokes, farro, tuscan kale, lemon, jus

Side
wood roasted brussels sprouts 

smoked tonnato sauce, parmesan

Dessert
milk chocolate cremoso 

espresso parfait, hazelnut praline, olive oil, sea salt, sourdough crostini  

our menus are highly seasonal and are updated frequently. 
this is a sample menu and specific menu items will change.
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D2 Dinner Two
Individually Plated
90 Per Person 

Amuse
tuna carpaccio   

kholrabi, shiso, soy aioli, furikake 

First 
choice of 

assorted lettuces   
watermelon radish, chives, mustard vinaigrette

MGFD ceviche   
citrus, kimchi flavors, avocado, sweet peppers, red onion, cilantro

grilled lamb kofta 
whipped feta, roasted heirloom tomato, pickled red onions, sumac

Main 
choice of 

slow roasted & smoked short rib   
Moroccan spices, whipped carrot, grilled kale, smoked almonds, chermoula

pan roasted Poulet Rouge chicken   
roasted sunchokes, farro, tuscan kale, lemon, jus 

grilled maitake mushroom “shawarma”   
herbed yogurt, pickled onion, herbs, pita

Dessert
milk chocolate cremoso 

espresso parfait, hazelnut praline, olive oil, sea salt, sourdough crostini  

our menus are highly seasonal and are updated frequently. 
this is a sample menu and specific menu items will change.



( g e n  •  u  •  i n e )   [ j e n - y o o - i n ]    
a

d
je

c
ti

v
e

 a
u

th
e

n
ti

c;
 r

e
a

l;
 f

re
e

 f
ro

m
 p

re
te

n
se

, 
a

ff
e

c
ta

ti
o

n
, 

o
r 

h
y

p
o

c
ri

s
y

; 
 s

in
ce

re
 

  
  

  
  

  
  

  
  

  

D3 Dinner Three
Family Style
125 Per Person 

Raw Bar
chilled seafood platter 

maine lobster, sun shrimp, oysters, ceviche, crudités, mignonette, cocktail sauce

First
Vito’s burrata 

heirloom tomato, basil, extra virgin olive oil, sea salt

crispy duck confit 
orange mostarda, spiced pumpkin seeds, greens

wood roasted prawns 
n’duja butter, pickled fennel, grilled lemon

Main
black truffle pizza 

porcini crema, fontina, taleggio, wild mushrooms                                                                                                                                            
caramelized onions, shaved black truffle

prime bone-in ribeye 
beurre gascogne

wood roasted local snapper 
green olive salsa verde, fennel pollen

Sides
wood roasted Borek Farm zucchini 

brown butter, ricotta salata, hazelnut, chile flake

assorted lettuce 
watermelon radish, chives, mustard vinaigrette

Dessert
sticky toffee pudding 

brown sugar toasted meringue, caramel

milk chocolate cremoso 
espresso parfait, hazelnut praline, olive oil, sea salt, sourdough crostini  

our menus are highly seasonal and are updated frequently. 
this is a sample menu and specific menu items will change.
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D4 Dinner Four
Individually Plated
135 Per Person 

Amuse
wahoo crudo   

strawberry consommé, heirloom tomato                                                                                                                                                           
cucumber, pickled kholrabi, basil

First 
choice of 

tuna carpaccio 
kholrabi, shiso, soy aioli, furikake

crispy pork belly 
kimchi, crushed peanuts, cilantro

Vito’s burrata 
heirloom tomato, basil, extra virgin olive oil, sea salt

Main 
choice of 

steak au poivre 
prime NY strip, green peppercorn, brandy reduction

pan roasted Poulet Rouge chicken   
roasted sunchokes, farro, tuscan kale, lemon, jus

wood roasted local fish 
heirloom tomato, red onion, basil, mizuna, cured olive aioli

Dessert
frosted flake flan 

caramel, brown sugar corn flakes, strawberry creme

milk chocolate cremoso 
espresso parfait, hazelnut praline, olive oil, sea salt, sourdough crostini  

our menus are highly seasonal and are updated frequently. 
this is a sample menu and specific menu items will change.


