
HOMEMADE FOCACCIA  with ol ive oi l  and candied balsamic 

GRILLED PICKLED CARROTS  with hummus,  basi l ,  and toasted grains

DOUBLE COOKED PORK BELLY  with st icky BBQ sauce and pick led

mushroom

POTATO GNOCCHI with heir loom tomato,  st raciatel la ,  and basi l

GRILLED HALF CHICKEN  with mixed greens and a sauce of your choice

FRIED SMASHED POTATOES  with conf i t  gar l ic  and pecor ino

HOUSE SALAD with lemon v inaigrette

your choice of sauces:  mushroom sauce,  peppercorn jus or  red wine jus

*Add $15 to upgrade to the 300gm New York Striploin
*Add $20 to upgrade to the 250gm Tajima MB 5 Wagyu Rump

VANILLA INFUSED CREME BRULEE  and almond biscott i

Feed Me Menu

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will
make efforts to accommodate dietary requirements. However due to shared production and serving environment.
we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please

inform our team if you have a food allergy or intolerance.

Starter

Entrees

Mains

 **No Accor discount applies**

Dessert

$65 per person


