
- Four-Course Menu -
Choose one option from each category:

Cold Starter
Red berry salad with gorgonzola cheese.

House Caesar Salad.

Hot Starter
Broccoli cream soup served with focaccia and chili oil.

Tomato Soup served with Bao Bun.

Main Courses
Seafood risotto with mussels and garlic shrimp.

Grilled ribeye topped with a mustard and mushroom 
sauce, served with sautéed potatoes and grilled 

cauliflower.

Osso buco in a creamy red wine sauce, accompanied 
by mashed potatoes and sautéed vegetables.

Grilled vegetable skewer with red wine and honey 
reduction, served over carrot and pumpkin purée.

Dessert
Brownie and berry cake with lemon chantilly cream.

$85 per person with a glass of house wine

All taxes included*
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