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Starter

Bruschetta
Tomato, basil, garlic, olive oil
Liver Pate
Chicken liver with bread chips

Prosciutto

San daniele Prosciutto with Stracciatella

Entrée
Fagottini (GF)

atball with truffle oil, parmesan, rocket salad, yuzu

Seared scallops

oms, bacon, tomatoes with balsamic gralze&parsley oil

Pasta

Homemade Pappardelle
Rosemary, lambragu, parmesan
Spaghetti Scampi

White wine, tomato, garlic, chilli

Homemade Chitarra

gonzola cream, walnuts, chilli, prosciutto, parmesan
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Main

Fish ~Catch of the day ~ 33

Cartoccio, fennel, caramelised onion, bread crumbs&lemon

Spatchcock (GH) 35
Deboned baby chicken,stuffed with mushroom risotto
Beef tenderloin 40

Roasted 200gs grainfed tenderloin, served with poteto rosti,
beetroot puree & madeira souce

Sides

Rucola salad~ with parmesan cheese
Green salad ~ with chives

Vegetables~Roasted potatoes and beans
Bread 6

16's Degastation (chef's selection) from 2 people
7 fOSﬁﬂg COUTrSe starter 2entrees,pasta,2mains,dessert) from$89 p/p

5 fasﬁng COUrSe(2entrees, pasta, foday's main,dessert) from$69 p/p
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Degustation menu consists of a 16’s popular dish and today's recommended dish.



