
FILM FEAST 2016
A Perfect Pairing: Double Feature

3-Course Chef’s Tasting Menu
Offered Daily from 5:00PM during SBIFF 2016: February 3 – February 13

SHORT: Food Menu Only: $35/Per Person
FEATURE: Food Menu with Wine Pairings
or Mini Martini Cocktail Flight: $49/Per Person

~ Per person prices are exclusive of sales tax and gratuity ~

CRUDO (Raw) - Choice of:
Seriola: Hamachi carpaccio / citrus zest / spring onion / Fresno

red chili / sesame-soy infused oil
Carpaccio di Salmone: Scottish salmon carpaccio / red onion /

white soy sauce / spicy ginger vinaigrette
Ceviche Misto: Mixed ceviche / citrus vinaigrette

Tartare di Bufalo: Grass-fed buffalo tartare / crispy potatoes /
toasted country bread

Prosecco Ferghettina / Franciacorta / Cuvée Brut / Veneto / N.V.
or

Viognier / Kunin / Paradise Road Vineyard / S.B. County / 2013

COTTO/ALTRO (Cooked/Other) - Choice of:
Polipo: Mediterranean octopus / sliced new potatoes / frisée

lettuce / spicy Controne pepper
Gnocchetti di Ricotta: Ricotta dumplings / speck / creamy porcini

& truffle sauce / parmesan
Pastina al Brodetto d’Aragosta: Orzo pasta / fresh lobster / lobster

reduction
Maiale con Cavoletti: Pressed Kurobuta pork belly / Brussels
sprouts / Fuji apple chutney
Roussanne-Grenache Blanc / Andrew Murray Vineyards / Enchanté / Santa Ynez

Valley / 2013
or

Mourvedre-Cinsault-Counoise-Grenache / Epiphany / Gypsy /
Santa Barbara County / 2012

DOLCE (Sweet) - Choice of:
Torrone: Nougat mousse / spicy dark chocolate

Tiramisù alla Vaniglia: Sugared mascarpone cheese / Marsala
wine / vanilla cream / coffee jelly

Prosecco Ferghettina / Franciacorta / Cuvée Brut / Veneto / N.V.
or

Lambrusco / Tenuta Pederzana / Grasparossa / Emilia-Romagna / N.V.

~ Buon Appetito ~
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MINI MARTINI FLIGHTS
PICK ANY THREE WITH THE PAIRING OPTION

$49 per person food menu with mini martini flight

Olio Baked Sour mini:
Stock 84 brandy / house-made spiced syrup / fresh
lemon juice / bar keep organic Chinese bitters / sugar-

dusted rim

Smoked Sage mini:
Don Julio blanco tequila / muddled sage / organic

POM juice / fresh lime juice /
smoked sea salt rim

Italian pear mini:
Grey goose le poire vodka /
luxardo amaretto liquor /

fresh lime juice

Victoria mini:
Hendrick’s gin /

giffard crème de framboise liquor /
honey syrup/ fresh lemon juice /
bar keep organic vanilla bitters

Bella mini:
House-infused strawberry vodka /
st. germain elderflower liquor /
fresh lemon & lime juices

Giardino Succhiello mini:
Tru garden organic vodka /

fresh cucumber & basil / fresh lime juice / simple syrup
/ organic fennel bitters

Grande Cosmo mini:
Grand marnier / organic POM juice /

fresh lime juice /
organic agave nectar
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