
D E V O U R  M E N U  4 0  P E R  P E R S O N 

A N T I PA S T I  c hoos e one

G N O CC H I  T RU F F L E PA R MESA N VG

parmesan cream, truffle, parsley
 

S T R I PE D BAS S G F 
chili prawn broth, swiss chard, fennel, red beet, herbs,  
basil oil

L A MB O RECC H I E T T E 
braised lamb ragu, pea, calabrian chili, herbs, celery leaf, 
basil oil

S H O RT R I B  A L  F O RN O G F

paprika & tomato braised, creamy lemon polenta, basil, 
balsamic reduction, olive oil

E N T R É E S  c hoos e one

VG  V E G E TA R I A N | G F  G L U T E N - F R E E  *Consuming raw or undercooked foods may increase risk of food-borne illness. Please inform us of allergy concerns.

D E S S E R T  c hoos e one

T I R A MI SU 
mascarpone mousse, ladyfingers, espresso,   
chocolate pudding, cocoa nib

PA N N A COT TA 
cardamon, strawberry, rhubarb, meyer lemon, 
pistachio crumble

ME AT BA L L
pomodoro, pecorino romano

O C TO PUS
eggplant, fingerling, garlic chip, calabrese sauce

C A ESA R
baby let tuce, anchovy, parmesan, crouton

MI X E D L E T T U C E SA L A D VG G F

baby let tuce, watercress, radicchio, pistachio, charred grape, 
bleu cheese, pickled red onion, apple cider vinaigrette
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