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AMUSE-BOUCHE
Welcome from Chef

&

BURRATA

Tomato gel, olives powder, grape, balsamic caviar

&

HALIBUT CARAMELLE

Capers, ink glaze, fish bechamel sauce

&

SAFFRON FREGOLA

Littleneck clam, charred octopus, lobster

&2

TAGLIATA DI MANZO

Rocket pesto, crispy parmesan, barolo jus

&0

SORBET
Mango

&0

SICILIAN CANNOLI

Pistachio, ricotta, custard cream

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.



