
MENU
S TAR T E R S

MA I N

D E S S E R T
Class i c  T iramisu

Wild Mushroom Risotto  ,  Roasted squash ,  truf f le  o i l
and shaved Ital ian Hard cheese  (  V GF )

Roasted  Her i tage  Beetroot  wi th  Gorgonzo la  ,Candied  walnuts
Bas i l  o i l  and  Ciabatta  cr i sp  (  V ,GF )

Carpacc io  o f  Bee f  wi th  Truf f l e  o i l  Gremolata  Mayonnaise
Parmesan shavings  and Roquet te  

Lobster  Aranc in i  wi th  Saf f ron  Aio l i  ,Scorched  cherry  tomatoes ,
Lobster  o i l  and  dres sed  l eaves  .

Parma Ham Fig  and Buf fa lo  mozzare l la  Sa lad  

Pan roasted Chicken Breast  s tuf fed  with sun-blushed
tomatoes  Bas i l  and Parmesan Ol ive  o i l  Mash Charred s tem

Brocol l i  and Pan Jus  (GF)

Capri  s ty le  Sea bass  with  o l ives  , tomatoes ,  gar l i c  and
cr ispy Basi l  Ol ive  o i l  mash and charred Stem Broccol i  (GF)

Slow roasted Aubergine  baked with tomatoes  and
Buffalo  Mozzare l la  (  V GF )

Caramel i zed  S ic i l ian  Lemon Tart  wi th
vani l la  in fused  Mascarpone

Choco late  and Mascarpone  Brownie  Chi l l ed
Espres so  cream

Bas i l  and s trawberry  Pannacot ta

Please  s e l ec t  two d i shes  f rom each  course  


