STARTER

“@ CLASSIC BEEF TARTARE
(PIEMONTESE FASSONA SERVED
WITH SELECTED CONDIMENTS)
AR I (RS oD SR )
§238
ADD-ON AUSTRALIAN BLACK TRUFFLE @il 2425 $98

YELLOWTAIL CARPACCIO WITH
CUCUMBER, LEMON AND
YUZU DRESSING
HERETESN ~ Bt
5218

“@ FRITTO MISTO WITH PRAWNS,
CALAMARI, ZUCCHINI AND
LEMON MAYONNAISE
YEIR ~ LR~ BAM RN BEERE
$198

GRILLED OCTOPUS SALAD WITH
SALSA VERDE SAUCE, BABY GEM
AND CONFIT POTATOES
ENMEDREEAMNFE
RIREBE R EF
5218

HANDMADE BURRATA FROM PUGLIA
WITH HEIRLOOM CHERRY TOMATOES
IRZ TRCHIR B E
§198

RED PRAWN CARPACCIO WITH

PASTA AND RISOTTO
— BERREXFER —

LOBSTER AND LIME LINGUINE
REREEREN
$268

ITALIAN SAUSAGE AND
SAFFRON RISOTTO
BANEGEACIEER

228

MEZZE MANICHE "ALLO SCOGLIO", WITH
PRAWNS, SQUID, MUSSELS AND CLAMS
SiHHEEMIR - SR~ BOARRN
§268

HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE
BRUBMEEEEZLEN
$288

&XZW/ creafing Wé@%éj;vj o
Conr ev—eiy, ‘4(;7;/
ke
“9 CHEF’S CRISPY LASAGNA, ONE LAYER
( TRADITIONAL BOLOGNESE OR VEGETERIAN )
FOR TWO ML/
RETEM - BRAENEE
298

O

CHEF’S CACIO E PEPE
IN PECORINO CHEESE WHEEL
BRENER TP ZTERETN
§238
ADD-ON AUSTRALIAN BLACK TRUFFLE SZ5#2#28 $98

“9 HOMEMADE TORTELLINI FILLED WITH
CARBONARA, PARMESAN SAUCE AND
CRISPY GUANCIALE
THEBSEZEEANEEHEARIEERN
5218

MAIN COURSE

¥

AUSTRALIAN T-BONE
HUNT &5k
FOR TWO mMfiL
KG/ 2 Fr$1488
500G/5% $788

“@ FLAMING SALT-BAKED
WHOLE MEDITERRANEAN SEA BASS
WITH VEGETABLE CAPONATA
WIEEE BRI R A EE
FOR TWO mifiL

LIMITED AVAILABILITY. PREPARATION TIME 45 MINUTES
SHIRBMIE - RERR4SDIE

§788

SEAFOQOD PLATTER
(LOBSTER, PRAWNS, OCTOPUS, CALAMARI,
CLAMS, MUSSELS, ZUCCHINI)
TEEEDHE GEER B UTE - AR BORBEN
FOR TWO Wil
§788

CV’/W/ %V{‘W heteg ey 0%

" e epond becuase o Gl
\__ #% BREADED VEAL CUTLET
“ELEPHANT EAR” WITH ARUGULA SALAD

AND PARMESAN CHEESE, 450G
BIVERVERBE/ NI\ EC A ET SO
MEBEEZL-4505%
FOR TWO MfiLF3
$398

SMOKED HALF CHICKEN SERVED WITH
GINGER MARINATED TOMATOES
ErEMEERE e
0248

“9 GRILLED AUSTRALIAN
WAGYU RIB-EYE - 300G
BMNFI 4P ERH\- 300 72
9488

PICKLED ONIONS JAM,
SPICY PISTACHIO AND AIOL ‘a L'NGU;QEEP%%gs HALIBUT FISH FILLET WITH BABY
SEATRARESY ERE « RE0LE 198 ASPARAGUS AND BUTTER SAUCE
R RE S H B BBk T A R A
$258 HOMEMADE WAGYU BEEF CHEEK $268
RAVIOLI WITH PORCINI MUSHROOM
PORCINI MUSHROOM SOUP AND VEAL JUS EGGPLANT PARMIGIANA
WITH BLACK TRUFFLE B R EENE SR E RSN BERBTEHHT
ENELTETES $248 518
| 5108
SIDE DISH &g ﬁ ROASTED PUMPKIN i MIXED SALAD ROASTED NEW POTATOES ROASTED BROCCOLINI
JERITL $68 BRI 448 JEZ(T 48 JEFRRITER] 368

L s

DESSERT #m

“a TIRAMISU
CLASSIC / PISTACHIO / HAZELNUT
EAFS LB (155 BOR/ BF)

CW%MJ&%W%WZ%WW& I adlin)
oo foliors o Gl pich cne

$168
ORANGE SEMIFREDDO WITH RHUBARB DARK CHOCOLATE CREME BRULEE WITH APRICOT GEL SELECTION OF HOMEMADE
AND STRAWBERRY COMPOTE AND EXTRA VIRGIN OLIVE OIL ICE CREAM GELATO AND SORBETS
B BRTEIFERE AR RR L ZEIE BAREDHEESER S BE SRR RS BRUEA T RTE
$148 §128 $38/ SCOOP Bk
“@ CHEF'S SIGNATURE TABLESIDE MOMENTS SHARING VEGETARIAN

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE




