
 

 
 

STARTERS  

Chives, Salt, Irish Butter  

Chilled Corn Soup, Whipped Creme Fraiche, Basil 

 

Moon Melon, Prosciutto Di Parma, Arugula, Italian Vinaigrette  

Herb Bouillon, Olivada, Calabrian Chili Oil  

Wagyu Picanha, Calabrian Chili Oil, Cured Egg, Parmesan Cheese  

Crushed New Potatoes, Castelvetrano Salsa Verde, Burnt Chili Oil 

Prawns, Calamari, Pickled Vegetables, Spicy Aioli  

 

FRESH SALADS  

Heirloom Tomatoes, Basil, Parmesan Breadcrumbs, Fresno Chili Vinaigrette, Colatura  

Tuscan Kale, Shaved Fennel, Radishes, Sourdough Croutons, Parmesan 

 

HOMEMADE PASTAS  

Rigatoni, Sheep Milk Ricotta, Sherry Vinaigrette, Parmesan  

Conchiglie, Sheep’s Milk Ricotta, Parmesan, Basil  

Trofie, Burrata, Toasted Pine Nuts, Parmesan  

Zucca, Cipollini Onions, Parmesan Brodo, Calabrian Chili  

 

ENTRÉES  

Escarole, Tomato Vinaigrette, Arugula, Parmesan  

Fennel Salt, Fried Rosemary, Confit Garlic, Salmoriglio  

Nduja Butter Sauce, Cippolini Onions 

Prime Filet, Savory Steak Sauce, Porcini Butter, Escarole, Jimmy Nardello Pepper 

Chilli, Crispy Potato, Fried Rosmary, Preserved Tomato, Bone Marrow Crust  

 

SIDES  

Vinaigrette, Robiola Cheese, Pea Leaves, Pistachio Pesto  

Mushroom Sotto, Ricotta, Porcini Mushroom Vinaigrette, Herbs  

  

Toasted Almonds, Mint, Fresno-Chile Vinaigrette, Bagna Cauda  

 Salt/Seasoned/ Sweet Potato  Truffle  


