
Please note that we take every precaution when accommodating your special meal requirements. However, 
while some menu items may not include specific allergens as an ingredient, all our food is made in a facility 
that contains known allergens. Please be aware that not all ingredients are listed in the dish description.

(LG) Low Gluten (I) Imported Seafood (V) Suitable for Vegetarians

ANTIPASTO TO SHARE

Antipasto di Terra 
Premium Charcuterie Platter
Prosciutto di Parma, Bresaola, Mortadella, Salame,  
Parmigiano Reggiano, Truffle Pecorino, Marinated Olives, 
Giardiniera, Fig Mostarda, Honeycomb, Grissini

Antipasto di Mare 
Christmas Seafood Platter
SA Oysters, Finger Lime, Prosecco Mignonette
Half Lobster, Lemon, Herb Butter
King Prawns, Salsa Verde, Charred Lemon
Seared Scallops, Citrus Beurre Blanc, Caviar
Tuna Crudo, Blood Orange, Basil Oil, Pistachio

SECONDI
Alternately served

Filetto alla Rossini
Eye Fillet, Foie Gras, Truffle Crépine,  
Madeira Jus

Snapper all’Acqua Pazza
Roasted Snapper, Saffron Acqua Pazza, Vongole,  
Confit Tomato, Basil

CONTORNI
To share

Insalata
Baby Gem Lettuce, Pear, Pecorino, 
Walnut, Lemon Dressing

Asparagi
Charred Asparagus, Whipped Lemon 
Ricotta, Herb Oil

Truffled Mash
Creamy Mashed Potatoes,  
Black Truffle

DOLCE

Pandoro
Butter-Seared Pandoro, Mascarpone Gelato, Marsala Caramel,  
Candied Orange


