
Italiano Editi�n

Fo r  t h e  Ta b l e

Local Buffalo Burrata, Prosciutto di San Daniele,  Mortadella 
Coppa, Grilled House Ciabatta

Fritto Misto, Prawns, Baby Squid, Zucchini,  Fennel,  
Preserved Lemon

Cacio e Pepe, Gem Lettuce, Pecorino Dressing, Black Pepper

L i monc e l lo  S p r i tz e r ,  Homemade Limoncello, Fitch & 
Leedes Soda, Martini Prosecco, Lime Leaf Powder

P r i m i

Seafood Squid Ink Tagliatelle,  Baby Squid, Prawns, 
Mussels,  Tomato

Braised Lamb, Spinach Pappardelle,  Parmigiano 

Local Black Truffle, Cappelletti ,  Parmigiano Cream

Cam pa r i  e  A r anc i a ,  Star of Bombay Gin, Campari,  
St-Germain, Clarified & Carbonated Orange Juice, Basil

S econ d i

Whole Roast Side of Seabass,  con Pomodori

P e ach  Ston e ,  Oxley Gin, Martini Bianco, Pear Liqueur, 
Peach Schnapps, Oregano

Porcini Dry Rub Rib Eye on the Bone, Sauces of 
Emilia-Romagna, Salsa Verde, Parmigiano Cream, Pomodori

V i n  B ru l é ,  Red Wine, Cinnamon, Cardamom, Clove, 
Cointreau, Raspberry Liqueur, Orange Zest,  Almond 
Flake, Raisins

DO lc e

Tiramisu

Orange Almond Cake

Ca raj i l lo ,  Bacardi 8 Rum, Grappa XO, Espresso Cream
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