
MAIN

ANTIPASTO

applicable taxes & 
18% gratuity not included

  Burrata, multi-colored tomatoes topped with basil pesto,
crumbled hazelnuts 

_

Mixed beet salad, citrus vinaigrette,  walnuts,  crumbled
gorgonzola

_

Kiwi Carpaccio with Cajun spiced Shrimps,  limoncello
vinaigrette 

Maritime Lobster tail,  fresh clams,  linguine fini pasta
_

Filet mignon topped with gorgonzola cheese,  red wine
reduction sauce served with Yukon gold mashed potatoes

_

 Braised beef short ribs,  soft polenta, broccolini
_

 Grilled Mediterranean Sea Bass,  salsa Verde and ratatouille 

$ 8 5  M E N U

DESSERT

Traditional Tiramisu
_

Semifreddo alla Nocciola 

E S P R E S S O ,  C O F F E E ,  T E A  I N C L U D E D



MAIN

ANTIPASTO

applicable taxes & 
18% gratuity not included

Tuna carpaccio, Mango chutney, red wine glaze
_

Grilled Tunisian Octopus,  chickpeas,  balsamic glaze
_

Beef carpaccio Emiliano, thin slices of beef tenderloin crusted in peppercorn drizzled with
extra virgin olive oil,  lemon juice,  truffle mayonnaise,  aged Parmigiano 

L’Osso signature,  Osso Buco, braised for 5 hours,  risotto Milanese and Gremolata
_

Icelandic Cod fish dusted with porcini dust,  Porto reduction
_

Milk fed center cut veal chop, crispy red onions,  fortified red wine sauce 
_

Rack of lamb, crusted with pistachio, lemon & lime zest,  mint,  natural meat juices 

$ 9 5  M E N U

DESSERT

 Frutti Di Bosco cake (Fresh berries cake)
_

Hazelnut chocolate cake with vanilla ice cream
_

Raspberry Cheesecake

E S P R E S S O ,  C O F F E E ,  T E A  I N C L U D E D

INTERMEZZO

Mezzi rigatoni in a white veal ragu, Pecorino cheese,  toasted seasoned breadcrumbs and pine nuts
_

Cavatelli pancetta, onions,  peas,  in a San Marzano tomato sauce
_

Risotto, asparagus,  spinach, Parmigiano Reggiano and Burratina 
_

Mushroom and truffle arancini with San Marzano tomato coulis,  Parmigiano Fonduta sauce



MAIN

ANTIPASTO

applicable taxes & 
18% gratuity not included

Antipasto Seafood and Fish:  grilled Tunisian octopus,  sesame crusted Ahi Tuna, grilled jumbo
Shrimp

_

Antipasto Misto: Tomatoes,  Burrata, Iberico Ham, grilled Lamb chop, grilled Shrimp,  Grilled
Tunisian Octopus 

Filetto Di Manzo Rossini :  Canadien Prime filet mignon, foie gras,  Yukon gold
mashed potatoes,  Marsala reduction

_

Roasted Chilean Seabass,  porcini,  garlic,  thyme sauce,  braised lentils,  cherry
tomato confit 

$ 1 2 0  M E N U

DESSERT

 Pear and Ricotta torta
_

Chocolate,  Pistachio fondant, served with vanilla bean Ice
cream

E S P R E S S O ,  C O F F E E ,  T E A  I N C L U D E D

INTERMEZZO

Ravioli filled with mixed mushrooms, black Truffle,  mushroom broth, Grana Padano cheese
_

Risotto with Shrimp,  Alaskan King Crab and peas

SALAD

Monaco salad, fennel,  orange, baby arugula, toasted almonds,  citrus vinaigrette 
_

Pear salad, bitter greens,  crumbled Gorgonzola, toasted pecans



applicable taxes

A D D  T O  Y O U R  T A S T I N G

□  Grilled lamb chop with fine herbs
□  Grilled shrimp Salmoriglio 
□  Mediterranean grilled Tunisian octopus 
□  Fried squid
□  Salted cod pancake,  whole-grain mustard sauce
□  Arancini inspiration of the day 
□  Fresh mignonette oysters 
□  Half a burrata, hazelnut and basil pesto 
□  Prosciutto
□  Patta Negra 
□  Mini Burgers L 'Osso style
□  Beef marrow bone with gremolatA
□  Lobster tail
□  Alaskan Royal Crab Legs

9$ unit/person
9$ unit/person
 8$  unit/person
6$/person
6$ unit/person
5$ unit/person
3$ unit/person
6$/person
8$/person
15$/person
5$ unit/person
8$ unit/person
16$ unit/person
195$  lb/person

A L C O H O L I C  B E V E R A G E S

□  Wine
□  Welcome drink
□  Open bar formula
□  Bar on consumption


	$85 MENU
	ANTIPASTO
	Burrata, multi-colored tomatoes topped with basil pesto, crumbled hazelnuts
	_
	Mixed beet salad, citrus vinaigrette, walnuts, crumbled gorgonzola
	_
	Kiwi Carpaccio with Cajun spiced Shrimps, limoncello vinaigrette

	MAIN
	Maritime Lobster tail, fresh clams, linguine fini pasta
	_
	Filet mignon topped with gorgonzola cheese, red wine reduction sauce served with Yukon gold mashed potatoes
	_
	Braised beef short ribs, soft polenta, broccolini
	_
	Grilled Mediterranean Sea Bass, salsa Verde and ratatouille

	DESSERT
	Traditional Tiramisu
	_
	Semifreddo alla Nocciola
	ESPRESSO, COFFEE, TEA INCLUDED


	$95 MENU
	ANTIPASTO
	Tuna carpaccio, Mango chutney, red wine glaze
	_
	Grilled Tunisian Octopus, chickpeas, balsamic glaze
	_
	Beef carpaccio Emiliano, thin slices of beef tenderloin crusted in peppercorn drizzled with extra virgin olive oil, lemon juice, truffle mayonnaise, aged Parmigiano

	INTERMEZZO
	Mezzi rigatoni in a white veal ragu, Pecorino cheese, toasted seasoned breadcrumbs and pine nuts
	_
	Cavatelli pancetta, onions, peas, in a San Marzano tomato sauce
	_
	Risotto, asparagus, spinach, Parmigiano Reggiano and Burratina
	_
	Mushroom and truffle arancini with San Marzano tomato coulis, Parmigiano Fonduta sauce

	MAIN
	L’Osso signature, Osso Buco, braised for 5 hours, risotto Milanese and Gremolata
	_
	Icelandic Cod fish dusted with porcini dust, Porto reduction
	_
	Milk fed center cut veal chop, crispy red onions, fortified red wine sauce
	_
	Rack of lamb, crusted with pistachio, lemon & lime zest, mint, natural meat juices

	DESSERT
	Frutti Di Bosco cake (Fresh berries cake)
	_
	Hazelnut chocolate cake with vanilla ice cream
	_
	Raspberry Cheesecake
	ESPRESSO, COFFEE, TEA INCLUDED


	$120 MENU
	ANTIPASTO
	Antipasto Seafood and Fish: grilled Tunisian octopus, sesame crusted Ahi Tuna, grilled jumbo Shrimp
	_
	Antipasto Misto: Tomatoes, Burrata, Iberico Ham, grilled Lamb chop, grilled Shrimp, Grilled Tunisian Octopus

	INTERMEZZO
	Ravioli filled with mixed mushrooms, black Truffle, mushroom broth, Grana Padano cheese
	_
	Risotto with Shrimp, Alaskan King Crab and peas

	SALAD
	Monaco salad, fennel, orange, baby arugula, toasted almonds, citrus vinaigrette
	_
	Pear salad, bitter greens, crumbled Gorgonzola, toasted pecans

	MAIN
	Filetto Di Manzo Rossini: Canadien Prime filet mignon, foie gras, Yukon gold mashed potatoes, Marsala reduction
	_
	Roasted Chilean Seabass, porcini, garlic, thyme sauce, braised lentils, cherry tomato confit

	DESSERT
	Pear and Ricotta torta
	_
	Chocolate, Pistachio fondant, served with vanilla bean Ice cream
	ESPRESSO, COFFEE, TEA INCLUDED

	ADD TO YOUR TASTING
	□ Grilled lamb chop with fine herbs
	□ Grilled shrimp Salmoriglio
	□ Mediterranean grilled Tunisian octopus
	□ Fried squid
	□ Salted cod pancake, whole-grain mustard sauce
	□ Arancini inspiration of the day
	□ Fresh mignonette oysters
	□ Half a burrata, hazelnut and basil pesto
	□ Prosciutto
	□ Patta Negra
	□ Mini Burgers L'Osso style
	□ Beef marrow bone with gremolatA
	□ Lobster tail
	□ Alaskan Royal Crab Legs

	ALCOHOLIC BEVERAGES
	□ Wine
	□ Welcome drink
	□ Open bar formula
	□ Bar on consumption
	9$ unit/person
	9$ unit/person
	8$ unit/person
	6$/person
	6$ unit/person
	5$ unit/person
	3$ unit/person
	6$/person
	8$/person
	15$/person
	5$ unit/person
	8$ unit/person
	16$ unit/person
	195$ lb/person


