
STARTERS

Soup of the Day +$38 per person

SET DINNER

MAINS

Grilled Black Angus “Tagliata”
Grilled Black Angus, Fresh Herbs, Rocket Salad, Cherry Tomatoes

Tagliolini Truffle
Homemade Tagliolini, Challots, Butter, Truffle Paste, Shaved Fresh Truffle

DESSERT

COFFEE / TEA

Panna Cotta
Homemade Raspberry Coulis

$988 (for 2 persons)

Mediterranean Octopus Salad
Potatoes, Capers, Black Olives, Smocked Paprika, Lemon Dressing

Burrata di Bufala with Heirloom Tomatoes
Creamy Burrata Cheese, Heirloom Tomatoes, Basil, Extra Virgin Olive Oil

Asparagus Flan with Parmesan fondue
Asparagus, Eggs, Parmesan Cheese, Cream



STARTERS

Soup of the Day +$38 per person

SET DINNER

MAINS
Grilled Black Angus “Tagliata”

Grilled Black Angus, Fresh Herbs, Rocket Salad, Cherry Tomatoes

Pizza Prosciutto E Funghi
San Marzano Tomatoes, Agerola Fior di latte Mozzarella, Prosciutto, Mushrooms

Tagliolini Truffle
Homemade Tagliolini, Challots, Butter, Truffle Paste, Shaved Fresh Truffle

Eggplant Parmigiana
Deep-fried Eggplant, Tomatoes, Mozzarella, Tomato Sauce, Parmesan Cheese

DESSERT

COFFEE / TEA

Panna Cotta
Homemade Raspberry Coulis

$1,888 (for 4 persons)

Mediterranean Octopus Salad
Potatoes, Capers, Black Olives, Smocked Paprika, Lemon Dressing

Beef Carpaccio “Albese” Style
Parmigiano, Celery, Cherry Tomatoes, Rocket Salad, Lemon Dressing

Burrata di Bufala with Heirloom Tomatoes
Creamy Burrata Cheese, Heirloom Tomatoes, Basil, Extra Virgin Olive Oil

Asparagus Flan with Parmesan fondue
Asparagus, Eggs, Parmesan Cheese, Cream

Tiramisu
Mascarpone, Coffee, Lady Finger, Marsala Wine, Egg Yolk


