
IL PANE
HOME-BAKED FOCACCIA

PEVERADA DIP | MANTECATO DIP (I) | BAGNA CAUDA (V)

PRIMI
Choice of

SALMONE VIOLA
House-cured Tasmanian salmon, lime and goat cheese sauce, crispy mandarin, orange dressing, micro herbs

Or

CARPACCIO DI MANZO (LG)
beef tenderloin Carpaccio, smoked cheese sauce, crispy rocket, toasted almonds

SECONDI
Choice of

TROTA CORALLO (LG)
Coral trout wrapped in prosciutto, sautÉed spinach, capers, olives, balsamic onion, cauliflower purÉe

Or

I MANZO (LG)
Grain-fed Wagyu filet mignon, potato gratin, roasted baby root vegetables, truffled beef jus

DOLCE
IL PIATTO TIRAMISU

Mascarpone coffee mousse, savoiardi ladyfinger biscuits

(LG) Low Gluten (I) Imported Seafood (V) Vegetarian (VG) Vegan 
While some menu items may not include specific allergens as an ingredient, all our food is made in a facility that contains known allergens.  

Therefore, we are unable to guarantee there are no allergens within the food and beverages served from this menu.  
If you have an allergy, please inform our friendly staff so that we can assist you.

Please be aware that not all ingredients are listed within the dish description.
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