
for the table.
wood fire bread

marinera, charred tomato sauce, garlic, 
chilli, olive oil, anchovy

to start.
roast white tiger prawns

butter, lemon, chilli, garlic, caper, scarpetta bread

chargrilled squid
crispy potato, castelvetrano olive, chorizo, vinaigrette

aged beef carpaccio
white truffle emulsion, arugula, parmesan, 

macadamia, lemon

truffle burrata
citrus wild honey

mains.
garlic prawns

asparagus, petite pose, parmesan, lemon cream

pan roast sea bass
baby new potato, lemon cream, pancetta, samphire

ribeye on the bone
 trio of sauces, crispy potato

aged cheddar risotto
chives, zucchini flower

dessert.
lemon cheesecake

citrus salad, honeycomb
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