
ANTIPASTI
To share

Tagliere All’italiana
Prosciutto Levoni, Soppressa, Mortadella, Pancetta,  
Marinated Vegetables, Semi-Dried Tomato Dip

Seafood Platter
Natural Oysters with Mignonette, Tuna Crudo,  
Chilled Prawns with Salsa Verde, Pickled Mussels

PER COMINCIARE

House Baked Focaccia
Whipped Ricotta, Pistachio, Rosemary, EVOO

SECONDI
Alternate drop

Vino Rosso Short Rib
Truffled Potato Purée, Crispy Pancetta,  
Barolo Jus

Barramundi Alla Griglia
Roasted Cauliflower Purée, Heirloom Vegetables,  
Salsa Verde, Lemon & Caper Butter

CONTORNI
To share

Insalata Verde
Mixed Leaves, Cucumber, Fennel,  
Lemon Dressing, Parmigiano

Broccolini Alla Griglia
Garlic, Lemon, EVOO

DOLCE

Cannolo Siciliano
Pistachio & Ricotta, Candied Orange, Spiced Chocolate, Amarena Cherry

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


