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Focaccia Barese - tomato and olive focaccia

Ricciola - yellow spotted kingfish, chilli, olives and preserved lemon

Gamberi - South Australian prawns, red onion, celery and tomberry tomatoes

Baccala mantecato - whipped salted cod with crispy polenta

Culurgiones - Sardinian filled with potato and herbs, with burnt butter and sage

pesce - Aquna murray cod, green olives and vermentino

maieletto - slow roasted suckling pig served with pinzimonio

pandolce - fruit bread served with warm zabaglione

7 Course tasting menu with paired wines

Dinner
Reservations from 7:30pm

Ricciola - sella e mosca ‘cuvee 161’ torbato

Gamberi - Tenute olbios ‘in vino veritas’ vermentino

Baccala - Cantine di dolianova ‘montesicci’ Nasco

Culurgiones - Vigne di san lorenzo ‘gea’  albana

pesce - i garagisti di sorgono ‘garage’ cannonau/monica/muristeddu

maieletto - desilesu ‘ballu tundu’ cannonau

pandolce - cantine di mogoro ‘capodolce’ moscato

 Paired Wines

Menu


