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$89PP A
VALENTINE'S DAY

MENU

TO SHARE

House-made rosemary focaccia
Borgo ‘Soppressata’ chilli salami
Prosciutto di Parma + Gnocco fritto
Stracciatella, lemon, honey, saltbush
Scallop, corn, saffron, lime
Fried calamari, cauliflower, tartar salt
Italo disco lamb ribs
Spaghetti, black truffle, cacio e pepe
Braised beef cheeks, saffron mash

Garden leaves, fennel, radish

TO FINISH

Limoncello tart

W Sample menu. Subject to change due to seasonal produce. %
We can accommodate all dietary requirements with notice.
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