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ANTIPASTI —

Capesante Scottate
Pan-seared scallops, cauliflower purée, brown butter, sage and crispy pancetta

Arancini al Tartufo
Wild mushroom and truffle arancini, Parmigiano fonduta and crispy sage

Carpaccio di Manzo
Beef carpaccio, lemon, capers, rocket, shaved Parmigiano and aged balsamic

PRIMI & SECONDI
Ravioli di Zucca

Pumpkin and ricotta ravioli, brown butter, sage, amaretti, Parmigiano and toasted hazelnuts

Filetto di Manzo

Beef fillet, Barolo reduction, truffle potato purée, roasted shallots and winter greens

Tacchino Ripieno

Turkey breast roulade, chestnut and sage stuffing, rosemary jus, fondant potato and glazed winter vegetables

Branzino Arrosto
Roasted sea bass, saffron potato, fennel, confit tomato, capers and lemon butter sauce

= DOLCI
Budino di Panettone

Warm panettone pudding, vanilla mascarpone and Marsala custard

Semifreddo alla Nocciola

Hazelnut semifreddo, dark chocolate ganache, praline and salted caramel

Pera al Vino Rosso
Spiced red-wine poached pear, vanilla mascarpone, pistachio and panettone crumb

$95 PER PERSON

Available for groups of 10 or more, on dates of your choice,
subject to availability.
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To help us provide the best possible experience for your group,
we kindly request that menu selections are made in advance.
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A 20% GRATUITY WILL BE ADDED TO ALL BILLS.




