DINNER
2024
SAMPLE MENU

Shared Banquet

Caviale
Oscietra Caviar, pan brioche

Culatta Di Busseto
Slow cured pork leg, gnocco fritto

Burrata
Confit tomato, beetroot, pistachio pesto (gf, n)

Capesante Gratinate
Hervey Bay scallop gratin, Prosciutto di Parma, pecorino (gf)

Gnocchi

Local mushrooms, shaved truffle, pecorino, thyme

Spaghetti

Moreton bay bug, confit tomato, lemon, capers, dill (df)

Filetto
W-Black Wagyu eye fillet MB 5-6

Ossobuco
Slow cooked veal shin, wilted greens, gremolata (df, gf)

Patate
Truffle potato mash (gf, vg)

Verdure Miste
Green beans, broccolini, chilli, garlic, pangrattato (df, gf, v)

Tiramisu
Coffee sponge, mascarpone cream, shaved chocolate

BEVERAGES
Perrier-Jouét Grand Brut NV
Giacosa Fratelli Arneis 2022

Poderi La Capella Chianti Classico 2021 E

Agricola Brandini Comune La Morra Barolo Docg 2019



