
Every customer wil l  be able to pick one of the fol lowing pasta

Fusil l i  with wild boar and hazelnuts

Black squid ink l inguine,  aglio ol io,  pepperoncino,
prawns,  clams 

Fagott ini  with r icotta,  spinach truffle oi l  and raclet te
smoked cheese V

M A I N S

THREE COURSES
S T A R T E R

P A S T A

  Chef select ion of starters  to be shared

I tal ian bruschetta  VG
Caprese salad  V

Selection of I tal ian cured meats and cheeses V 

  Every customer wil l  be able to pick one of the fol lowing 

Wagyu Beef Porterhouse served with rocket ,  pesto,  and
broccoli  salad 

Fish f i l let  with roasted carrots  and balsamic 
glaze

Eggplant  parmigiana V 

S T A R T E R

M A I N
Every customer will be able to pick one of the

following pastas

- Ravioli with wagyu beef
Or

- Spaghetti marinara 
Or

- Fagottini ricotta, spinach and truffle VG
Or 

- Fusilli with duck & porcini  

Chef selection of starters to be shared 

- Italian bruschetta VG
- Caprese salad VG

- Selection of Italian cured meats and cheeses 
- Calamari salad

TWO COURSES

(Dishes are seasonal  and change frequently)
Alteration available for dietary requirements


