$85 MENU

APPLICABLE TAXES &
18% GRATUITY NOT INCLUDED

ANTIPASTO

BURRATA, MULTI-COLORED TOMATOES TOPPED WITH BASIL PESTO,
CRUMBLED HAZELNUTS

MIXED BEET SALAD, CITRUS VINAIGRETTE, WALNUTS, CRUMBLED
GORGONZOLA

Kiwl 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

APPLICABLE TAXES &
18% GRATUITY NOT INCLUDED

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

[CELANDIC 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

APPLICABLE TAXES &
18% GRATUITY NOT INCLUDED

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

APPLICABLE TAXES

[1 GRILLED LAMB CHOP WITH FINE HERBS

[] GRILLED SHRIMP SALMORIGLIO

[ MEDITERRANEAN GRILLED TUNISIAN OCTOPUS
[J FRIED SQUID

[1 SALTED COD PANCAKE, WHOLE-GRAIN MUSTARD SAUCE
[] ARANCINI INSPIRATION OF THE DAY

[J FRESH MIGNONETTE OYSTERS

[1 HALF A BURRATA, HAZELNUT AND BASIL PESTO
[1 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

[J BAR ON CONSUMPTION

98 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$ 1b/person



	$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


