
 

MENU DEGUSTAZIONE  

$175 PP 
 

STUZZICHINI 

FOIE GRAS PASTRAMI WITH TOASTED BRIOCHE AND MOSTARDA $30 

HOUSE CURED SALUMI & ACCOMPANIMENTS $30 

CICCHETTI: ARANCINI, ANCHOVY HASELNUT TOAST & PICKLES $20 

 

ANTIPASTI 

TORCHED HIRAMASA CRUDO WITH APPLES AND FARO VERDE 

COPPA COTTO WITH CELTUCE, ENDIVE, PINE NUTS AND BROWN BUTTER 

LOBSTER & PROSCIUTTO RAMBASICI IN CONSOMME  

POTATO BURIK WITH BROCCOLINI AND CAVIAR 

WARM SALAD WITH PANCETTA AND EGG 

SWEET ONION CREPE WITH TRUFFLE AND PARMESAN FONDUE 
 

PASTA 

CHESTNUT AGNOLOTTI WITH CASTELROSSO FONDUTA AND SWEETBREADS 

GARGANELLI WITH ESPRESSO BRAISED DUCK RAGU AND APPLES 

FETTUCCINE WITH BLACK TRUMPET MUSHROOMS 

SPAGHETTI AND PRAWNS WITH FERMENTED CHILI AND BREADCRUMBS 

CLASSIC SPLIT FEATURING SPINACH GNOCCHI WITH BROWN BUTTER & ALMOND TORTELLINI WITH TRUFFLE 

TAJARIN WITH WHITE TRUFFLES $75 SUPPLEMENT 

 

SECONDI 

MONKFISH OSSOBUCO WITH CAULIFLOWER BAGNA CAUDA AND FRIED MAITAKE MUSHROOM 

BUTTERNUT SQUASH & QUINCE TERRINE WITH PEPITAS AND BLUE CHEESE 

SEARED VENISON WITH SWEET POTATO AND DELICATA SQUASH 

SMOKED BABY GOAT WITH HOUSE-MILLED POLENTA 

 

DOLCI 

CRANBERRY & LIME SEMIFREDDO WITH GINGERBREAD AMARETTI  

MOLTEN PISTACHIO CAKE WITH CONCORD GRAPE JAM AND CREAM CHEESE GELATO 

MARBLED RYE BREAD PUDDING WITH MILK CHOCOLATE AND MAPLE GELATO 

DARK CHOCOLATE CUSTARD WITH OLIVE OIL GELATO AND CARAMEL 

SELECTION OF CHEESE WITH ACCOMPANIMENTS $22 SUPPLEMENT 



 

 

 

 

 “ ”  – Foie Gras

’ “ ” – Salumi & Cicchetti  

 – Hiramasa Crudo & Salad 

“ ”  – Potato Burik

“ ”  – Coppa  

– Rambasici 

’ “ ” – Onion Crepe  

“ ’ ” – Fettuccine 

“ ” – Gnocchi/Tortellini   

“ ” – Garganelli  

“ ” – Spaghetti  

 – Agnolotti & Terrine 

“ ”  – Pesce 

“ ” – Venison 

“ ” – Goat

– Cheese 

“ ” – Custard & Pistachio Cake 

’ “ ”  – Semifreddo & Bread Pudding 

 


