
Shaved  f enne l  and  cabbage  s a l ad ,  p ro sc i u t t o ,

g rana  Padano ,  wh i t e  ba l s am ic ,  min t

O r

C rudo  o f  marke t  f i s h ,  t r u f f l e  g reen  o l i v e ,

p i s t ach i o ,  r ad i sh ,  r ed  sh i s o

O r

S teamed  Green  l i p s  musse l  wi th  bacon ,  t omato ,

ch i l l i  o i l ,  co r i ande r  and  c r i sp y  sha l l o t

O r

He i r l oom  Tomatoe s ,  bu f f a l o  mozza re l l a ,  wasab i

masca rpone ,  bas i l ,  she r r y  v i nega r

Pan  Sea red  Angus  S i r l o i n  200g ,  chunky  ch ip s ,

ca f é  de  Pa r i s  bu t t e r

O r

F i sh  o f  t he  Day  cooked  i n  “c r a z y  wate r ” ,

a spa r agus ,  ga r l i c  a i o l i ,  bas i l

O r

G r i l l ed  Mar ina t ed  Ch i cken  Th igh ,  t u rme r i c

po ta toe s  i n  r a s am  b ro th ,  co r i ande r

O r

Po r k  Be l l y  Ragù ,  s a f f r on - i n f u sed  hand  cu t

pappa rde l l e ,  shaved  Grana  Padano ,  bas i l

O r

Sp r i ng  R i so t t o ,  b rocco l i ,  a spa r agus ,  Grana

Padano ,  bu rn t  no i s e t t e ,  ka l e  ch ip

Chee se  o f  t he  day ,  p re se r ve ,  c r acke r s

O r

Pe t i t e  f ou r  o f  t he  day

Or

Choco l a t e  ope ra  cake ,  van i l l a  i c e  c r eam

Add  S ide s

H a n d  c u t  f r i e s ,  t oma to  s auce                            $ 1 0

I c e b e r g  L e t t u c e ,  r ad i sh ,  smoked  pap r i k a  c r ème

f r a i che ,  a lmond  and  t oa s t ed  s eeds                    $ 1 0

$39 TWO COURSE | $49 THREE COURSE
$25 MAIN COURSE ONLY
$16 ENTREE OR DESSERT


