
T I R A M I S U

Espresso,  Sweet Ricotta, Lady Fingers,  Cocoa Powder

2 N D  C O U R S E

 

 

 

B A L L O T I N E  C H I C K E N  M A R S A L A

Ballotine Style Chicken,  Prosciutto,  Potato Puree, Asparagus,
Maitake Mushrooms, Marsala Sauce

 

F E T T U C C I N E  C H I C K E N  A L F R E D O

House Made Pasta, Chicken Breast,  Creamy Alfredo Sauce, Parmesan

Menu
D I N N E R  G O L D  P A C K A G E  ( $ 6 0  P P )

 

1 S T  C O U R S E

Romaine, Radicchio, Arugula, Chickpea, Olive, Pepporicini,
Fennel Salami, Red Wine Vinaigrette

C A E S A R  S A L A D  
Breadcrumb, Parmesan

C H O P P E D  S A L A D

House Made Pasta,Wild Boar & Ricotta Meatballs,  San Marzano
Tomato, Calabrian Chili

S P A G H E T T I  &  M E A T B A L L S

3 R D  C O U R S E



C H O C O L A T E  M O U S S E
Raspberry Coulis

T I R A M I S U
Espresso,  Sweet Ricotta, Lady Fingers,  Cocoa Powder

4 T H  C O U R S E

O R A  K I N G  S A L M O N
White Bean Puree, Chimichurri,  Preserved Lemon, Dill Yogurt Sauce

C H E F ’ S  S E A S O N A L  F E A T U R E
A rotating, chef crafted dish that highlights the best ingredients of the season

B A L L O T I N E  C H I C K E N  M A R S A L A
Ballotine Style Chicken, Prosciutto,  Potato Puree, Asparagus, Maitake

Mushrooms, Marsala Sauce

House Made Pasta, Wild Boar, San Marzano Tomato, Fennel,  Ricotta
B O L O G N E S E

3 R D  C O U R S E

C H O P P E D  S A L A D
Romaine, Radicchio, Arugula, Chickpea, Olive, Pepporicini,  Fennel Salami, Red

Wine Vinaigrette

Breadcrumb, Parmesan
C A E S A R  S A L A D

2 N D  C O U R S E

1 S T  C O U R S E

Chef’s Selection of Meats and Cheeses
I T A L I A N  C H A R C U T E R I E  B O A R D  

Menu
D I N N E R  P L A T I N U M  P A C K A G E  ( $ 8 0  P P )



Menu
D I N N E R  P R E M I E R  P A C K A G E  ( $ 9 5  P P )

 

 

 

 

 

 

 

 

1 S T  C O U R S E

4 T H  C O U R S E

A U S T R A L I A N  W A G Y U  F L A T  I R O N  
Hand Cut Fries,  Sauce Au Poive, Parmesan Fonduta

B O L O G N E S E  
House Made Pasta,Wild Boar, San Marzano Tomato, Fennel,  Ricotta

C H E F ’ S  S E A S O N A L  F E A T U R E
A rotating, chef crafted dish that highlights the best ingredients of the season

U 8  H O K K A I D O  S C A L L O P S
Parsnip Puree, Spiced Cauliflower, Lemon Caper Butter Sauce

C A E S A R  S A L A D
Breadcrumb, Parmesan

Romaine, Radicchio, Arugula, Chickpea, Olive,  Pepporicini,  Fennel Salami, Red
Wine Vinaigrette

C H O P P E D  S A L A D

B R U S S E L S  &  P O R K  B E L L Y
Vin Santo Glaze, Fennel Pollen

Calamari, Shrimp, Peppers,  Zucchini, Onions, Fennel,  Calabrian Chilli Aioli
F R I T O  M I S T O

T I R A M I S U
Espresso,  Sweet Ricotta, Lady Fingers,  Cocoa Powder

C H O C O L A T E  M O U S S E
Pistachio Gelato, Raspberry Coulis

2 N D  C O U R S E

3 R D  C O U R S E


