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$49 | 2-Course Menu
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SALMON GRAVLAX pineapple infusion, avocado, marinated fennel
SMOKED POTATO VELOUTE crispy leek straws, dill-infused oil

PANZANELLA tuscanysalad, toasted sourdough, cherry tomatoes, sweet onion, san daniele parma ham
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GNOCCHI courgette, butter sage cream, parmesan cheese (v)
ROASTED RED SNAPPER puttanescasauce, tomatoes, gaetana olive, capers (f,m,g)
STEAK FRITES beefsteak, fries, béarnaise sauce, black pepper sauce (g,d)

ROSEMARY SEA SALT FRIES (v) | 15
WOOD-SMOKED EGGPLANT (v)| 15
CHARCOAL-BLISTERED BROCCOLINI (v)] 15
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BROWNIE orange & vanilla chantilly cream (g,d,n) | 18
CHEESECAKE basque, berrycoulis(d) | 20
ARTISANAL GELATO & SORBET selection of house-made flavours | 18

Allergens: (v) vegetarian | (g) gluten | (d) dairy | (e) eggs | (n) nuts | (f) fish | (m) molluscs | (c) crustaceans
Please let us know of any allergies or dietary requirements and we will do our best to cater for you and your guests
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Our menu may change due to seasonality and availability
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