
ANTIPASTI

POLPO
grilled octopus, crushed potato, Castelvetrano olives, capers, aioli

BRUSCHETTA PESTO E BURRATA
mint and basil pesto, fresh burrata, lemon zest

FRITTURA MISTA
fried calamari, local cod, shrimp, chillie-citrus aioli

TORRETTA DI MELANZANE
crispy eggplant, fresh burrata, balsamic glaze, basil, Parmigiano

SECONDI

POLLETTO
organic roasted half chicken, fingerling potatoes, Swiss chard, shiitake

mushrooms, toasted pancetta

SPIGOLA
pan seared Mediterranean sea bass, cockles clams, couscous, roasted

tomato, tuscan kale, kalamata olives

SPEZZATINO
braised beef short ribs, creamy polenta, wild mushroom-tomato sugo

RISOTTO CON ANATRA BRASATA
wine braised duck leg, butternut squash risotto, pancetta, Parmigiano

DOLCI

TIRAMISU
mascarpone cream, eggs*, coffee liquor, lady fingers

BOMBOLONI
warm Italian donuts, lavender infused sugar, chocolate sauce

OLIVE OIL CAKE
extra virgin olive oil, orange, pine nuts, pistachio gelato

CHOCOLATE SOUFFLÉ
warm dark chocolate soufflé, gelato alla crema

SECONDI PRE FIXE MENU
$80pp 

(choose one)

(choose one)

(choose one)


