3 Course Menu | 85pp
Add a Dessert | 99pp

SOMETHING TO START
House-made rosemary & sea salt focaccia | 6
Fresh Oysters with lemon, lime & vodka granita | 4.8 ea

ENTREE
PLEASE SELECT ANY ONE DISH

Ox heart tomato, buffalo mozzarella & basil oil
Prosciutto di Parma with rockmelon & burrata
Beef Carpaccio with aioli, pickled beetroot, arugula & cripy parsnips
Lightly fried zucchini flowers, corn mascarpone & pesto Genovese

PASTA
PLEASE SELECT ANY ONE DISH

Squid ink Spaghetti with blue swimmer crab, chilli & basil
Beetroot & ricotta Ravioli with roasted hazelnuts & burnt brown butter
Fazzoletti with prawns, shellfish butter & green shallot
Spaghetti 'Cacio e pepe' pecorino & black pepper
Saffron Tagliatelle with lamb shoulder, green olives & pistachio

SECONDO
PLEASE SELECT ANY ONE DISH

Wood-fired Porchetta with roasted peach, pickled cabbage & salsa verde
Zucchini risotto with ricotta salata & mint
Panfried John Dory with potato, mussels, tomato & saffron broth
Veal cutlet ' alla Milanese' with semi dried tomatoes & arugula + additional charge |8

DESSERT
Torta Caprese with hazelnut & chocolate mousse
Lemon Panna cotta with raspberry & white chocolate meringue
Basque Burnt Ricotta Cheesecake with macadamia & mango
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