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CcoO KTAIL

A DRINK FOR THE GODS
EAD, WHITE GRAPE JUICE, HERBAL
I‘NFUS{ON LEMON JUICE

~9KI)0EUVRES

Ny PANEM ET CIRCENSES 2.
B MOUSSE CROSTINI WITH GREEN OLIVE-
O TAPENADE, BASIL AND PARSLEY

.

NDY,

UDENTES FORTUNA IUAVAT
: HONEY GLAZED LAMB LOLLIPOP

PRO AMORE CASEI
OUMI CHEESE WITH ROSEMARY-FIG JAM,
LEMON, PARSLEY

APPETIZER
'MEN}'ENTO VIVERE
CALLOPS , ROMAN GNOCCHI, MELTED
; Agfpg‘l'! RED AND YELLOW PEPPERS,

HITE WINE GARLIC FUMET
Al WITH VERDICCHIO

\ BUM
( . 'A~*1COTTA HONEY CHEESECAKE, APRICOT
WO. E, LIMONCELLO SABAYON, DRIED
FIGS
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The Emperors

General Manager: Makayla Engler
Chef: Elizabeth Natherson
Sous Chef: Isabelle Augustin
Bar Manager: Jarrett Affronti
Service Manager: Jessica Linge
Service Manager: Keane Tibon
Service Manager: Mark Diamond

Steward Manager: Valentina Celiz

Thank you!

Salv€te, hail and welcome, esteemed diners! Embrace the splendor
of this occasion, for you are honored guests in our midst. As the
Ancient Romans cherished the company of kindred spirits, so too do

we rejoice in your presence. We hope you enjoy the night, vivat!
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