
 

 

 

 

 

N=Nuts; G = Gluten; D = Dairy; S = Shellfish; V = Vegetarian; VG = Vegan; A = Alcohol; 
SE = Seed; GA = Garlic; O = Onion ; C = Cilantro 

 

Chef Dario's Signature Flavours 
$125++ per person 

Enjoy a three-course selection featuring a choice of 

appetizers, entrées, and desserts 

 

First Course 

Dario’s Steak Tartare 

Beef fillet, gherkins, egg yolk, Chianti salt 
 

Chilled Shrimp Cocktail 

Horseradish, lemon, white cocktail sauce, avocado, chives, 

baby gem lettuce 
 

Baby Hearts of Romaine 

Carna Caesar dressing, Parmesan, croutons 
 

Roasted Beet Salad 

Goat cheese espuma, watercress, candied hazelnuts,  

sherry vinegar 

 

Second Course 

Kale & Mushroom Lasagna 

Spinach béchamel, truffle paste, Fontina cheese 
 

Butterfly Branzino 

Grilled branzino, lemon butter sauce, olives, crispy garlic, 

parsley 
 

Delmonico Ribeye 

Private Label Linz Heritage Black Angus 
 

New York Striploin 

Private Label Linz Heritage Black Angus 
 

SIDES 

Choice of Two Sides:  
 

Creamed Spinach 

Whipped Potatoes 

Fries 

Grilled Asparagus 
 

Dessert 

Affogato 

New York Style Cheesecake 

Chocolate Decadent 


