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. & FATHER’S DAY SPECIAL “@ CHEF'S SIGNATURE VEGETARIAN
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STARTERS PASTA AND RISOTTO MAIN COURSE
A — — BEMEREXMER — — EEB
BURRATA WITH PARMA HAM AND FIGS %9 LINGUINE WITH CLAMS WM{WW o
AT S T BRI BAREN o o el eete LG )
| HOMEMADE TAGLIOLINI WITH | | “@ BREADED VEAL CUTLET “ELEPHANT EAR”
78 VITELLO TONNATO BLACK TRUFFLE AND PARMESAN CHEESE WITH FRIED ROSEMARY AND
BREREIE AR REEREZ SEA SALT, 450G | FOR TWO
+998 BTV PSRRI — 450 53 (211)
+$258

MEZZE MANICHE "ALLO SCOGLIO",

PRAWNS TARTARE TACOS WITH | WITH SCALLOPS, PRAWNS, SQUID,
zu;:]cmN\[ AND [TALIAN .CQVLQR MUSSELS AND CLAMS GRILLED AUSTRALIAN WAGYU
B Eﬂﬂﬁfﬁ%ﬂ’*ﬁaf“g\&%j‘ﬂ'ﬂz & EHEEELRES | 18 - e - SOREH RIB-EYE - 300G
288 SEYNFIAEPIERY 300 32
RAVIOLI WITH TOMATO GRATIN, +5188
TOMATO TART WITH BURRATA SMOKED EGGPLANT AND ROCKET PESTO
SRR S EAF B+ B AR T RS MRS S
EARRIE S ROASTED BLACK COD WITH GREEN PEA
FUSILLI ALLA GENOVESE, BRAISED BEEF Rgg%@ggﬁf»g&i%mg% /;DN%D;;E%% %L
#9 FRIED PRAWNS, SQUID AND AND CARAMELIZED ONION PRREEE AR R
BROCCOLINI WITH ROASTED B R IAEC AR B
GARLIC MAYONNAISE GRATINATED KING PRAWNS
EVERLE SRR E RS 59 HOMEMADE TORTELLINI FILLED WITH .
CARBONARA, PARMESAN SAUCE AND 1558
CRISPY GUANCIALE
“® BABY OCTOPUS WITH PEAS IR EEE S+ B AR EE LT ER
IN SPICY TOMATO SAUCE ROASTED LAMB RACK WITH PARSNIP AND
INTERERS TR R S T Sy BRAISED ONION PEARL IN RED WINE
T g bty e RN R R AT B Bt
/ B fra
SEARED BEEF CARPACCIO WITH N
ALSA VERDE AND FIT TOMAT )
S s\,ﬁv . N \;2'\': OMATO s CHEF'S CRISPY LASAGNA, ONE LAYER EGGPLANT PARMIGIANA
Lmq:@/étﬂﬁaz%'\ﬁﬁﬁ&/ﬁﬂ%j%ﬂu = \i, e
( TRADITIONAL BOLOGNESE OR VEGETERIAN ) RIVETERT
FOR TWO
MINESTRONE PRIMAVERA SOUP WETIEEE (2(1/8) M. 1KG AUSTRALIAN T-BONE FOR TWO
BRI & A SIDE DISH
RED PRAWNS RISOTTO WITH SENT B LR R Q10 ) B —ERECeE
STRACCIATELLA AND PISTACHIO +4488
TABLE SIDE CLASSIC BEEF TARTARE AR AR A R S T 5 4 LR ) B
(PIEMONTESE FASSONA SERVED +$98 "POLLO ALLA CASARECCIA "
_ WITH SELECTED CONDIMENTS) ROASTED CHICKEN WITH SPINACH,
(B APt (BRSSP RIS R)) RIGATONI AL AMATRICIANA FOR TWO SUN-DRIED TOMATO AND CREAM
+$88 FEBAEMERE BN QN0FA) ERED WL B2
SIDE DISH ROASTED
. NEW POTATOES ROASTED BROWN BUTTER BROCCOLINI WITH MIX GREEN LEAF SALAD WITH
i e s CAULIFLOWER GARLIC AND CHILl PICKLES ONION AND TOMATO
B | FIELEHIAE | §58 | mEmmEmEILE | $58 | VEREREEERE| 58

DESSERT “® 1ABLESIDE TIRAMISU SELECTION OF HOMEMADE | PISTACHIO
o CLASSIC | HAZELNUT | BRONTE PISTACHIO & I;I%ng) é *g;%HER GELATO AND SORBETS AFFOGATO
EHI:II:I BAFZ L ERE 8/ BIOR/EF) | +$58 PSRRI BREATHEATEE FOSRE RRFC =AM

MILLEFOGLIE WITH CUSTARD CREAM
AND STRAWBERRY
TEZREELTER

MERINGATA | CRISPY MERINGUE WITH
CHANTILLY FOAM AND FRESH FRUIT
B E QB SRR KRR 2 KR

SICILIAN CANNOLI CRISPY PASTRY
WITH RICOTTA AND BRONTE PISTACHIO
PaP 22 RGO e st

10% SERVICE CHARGE




