
Polpo 
Octopus, Fava, Lemon, Celery

Funghi 
Yolk, Castelmagno, Sprouts

Trippa di Baccala 
NZ Clams, Fennel, Fregola 
	
Spada Affumicato	
Smoked Swordfish, Pumpkin, Mugolio

Antipasto

Taglierini 
Ink, Calamari Ragu

Ravioli  
Coda alla Vaccinara, Pine Nut, Sultana

Agnolotti Del Plin  
Veal, Mortadella, Parmigiano, Brodo

Sopressini 
Rabbit Ragu, Olive, Marjoram

Pasta e Zuppa

Agnello 
Lamb Cutlet, Eggplant, Onion, Cime di Rapa 

Maiale 
Suckling Pig, Cabbage, Sanguinaccio

Pesce 
Fish, Mussels, Cannellini Beans 

Vitello 
Veal Shank, Marrow, Artichoke, Polenta

Secondi

Three Courses 150

Extra Course 25 

Please speak with us regarding any dietary requirements. We endeavour to accommodate 
dietaries however, we cannot guarantee that any products served will be free of allergens. 

Ostricha 
Oyster, Fennel Pinzimonio, Finger Lime +8

Caviale 
Beluga Caviar, Ricotta Hot Cake +190

	
	

Assaggini



Scapece 
Amaebi Prawn, Saffron, Pine Nut

Anatra  
Duck Salumi, Polenta Bread, Persimmon

Funghi 
Yolk, Castelmagno, Sprouts

Cappelletti 
Saffron, Baccala, Roe, Butter, Lemon

Quaglia 
Lemon, Thyme, Rice, Jerusalem Artichoke 

Soufflé  
Chocolate Soufflé, Wattleseed Ice Cream

Gran Tour 

Gran Tour 180

Classic Wine Pairing 130

Premium Wine Pairing 190



Carciofi 
Artichoke, Scapece, Saffron, Pine Nut

Barbabietola 
Beetroot, Fava, Lemon, Mint

Funghi 
Yolk, Castelmagno, Sprouts

Tortellini 
Zucca, Balsamic, Amaretti, Burro Bruciato

Melanzane 
Eggplant, Leek, Witlof

Vegetables

Three Courses 150

Gran Tour 180

Extra Course 25 

Please speak with us regarding any dietary requirements. We endeavour to accommodate 
dietaries however, we cannot guarantee that any products served will be free of allergens. 



Three Courses 150

Gran Tour 180

Extra Course 25 

Carciofi 
Artichoke, Scapece, Saffron, Pine Nut

Barbabietola 
Beetroot, Fava, Lemon, Mint

Funghi 
Roast Onion, Sprouts, Fennel Pollen

Orecchiette 
Cime di Rapa, Chilli, Garlic

Melanzane 
Eggplant, Leek, Cherry

Mela Cotogna  
Quince, Almond Milk, Granola

Vegan

Please speak with us regarding any dietary requirements. We endeavour to accommodate 
dietaries however, we cannot guarantee that any products served will be free of allergens. 



Mela 
Apple, Sage Ice Cream

Rabarbaro 
Rhubarb, White Chocolate, Macadamia

Mela Cotogna 
Quince Torta, Rosemary, Zabaglione

Soufflé  
Chocolate Soufflé, Wattleseed Gelato

Dolci 

Extra Course 25 


