
Starter
Tzatziki (V,D,G)
Greek Yoghurt, Cucumber, Garlic, Dill,
First Press Olive Oil

Fried Baby Calamari (G,F)
Yuzu Spicy Mayo, Lime

Wagyu Beef Carpaccio (D,G)
Thinly Sliced Wagyu Beef,
Marinated Artichokes, Truf�e Paste,
Parmesan Crisps 

Burrata (V,D,G,N)
Datterino Cherry Tomato,
Salted Pine Nuts, Pomegranate Molasses,
Basil, Crispy Croutons

Chef’s Market Salad (V,M)
Avocado, Flax Seeds, Grilled Corn,
Pickled Baby Carrot, Breakfast Radish,
Honey Mustard Vinaigrette

Tuna Niçoise Salad (F,E)
Seared Saku Tuna Loin, Green Beans,
Quail Eggs, Datterino Tomato,
Taggiasche Olives, Lemon Vinaigrette 

Kale Salad (V,D,G,N)
Shredded Baby Kale, Avocado, Apple Batons,
Dried Cranberry, Toasted Almond, Pecorino 

Chicken Caesar Salad (D,G,E)
Corn Fed Chicken Breast, Crispy Beef Bacon,
Soft Boiled Hens Egg, 24 Month Parmigiano
Reggiano, Chives, Croutons  
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DESSERT
Baked Basque Cheese Cake (D,G,E) 

Valrhona Chocolate Fondant (D,E)
Madagascan Vanilla Ice Cream

Seasonal Exotic Fruit & Berry Platter (V)

Black Forest Sundae (D,G,N)
Chantilly Cream, Cherry Compote,
Chocolate Brownie, Vanilla Ice Cream

Salted Chocolate Torte (D,G,N,E)
Warm Caramel Sauce, Chantilly Cream 
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THE GRILL

SIDES

Whole Sea Bass (F)

Whole Lobster (SF)

Jumbo Prawn (SF)
Lemon, Olive Oil

Salmon Fillet (F)
Lemon, Olive Oil

Seabass Fillet (F)
Lemon, Olive Oil

Corn-Fed Baby Chicken
Sicilian Lemon, First Press Olive Oil, Garlic, Thyme 

Australian Lamb Chops
Balsamic, Rosemary 

Black Angus Rib-Eye (Mb3+) 300g

Black Angus Tenderloin 260g

Australian Wagyu Tomahawk 1.5kg (V,D)

Choice of Sauces
Tarragon Bearnaise (D), Green Peppercorn Sauce (D),
Sicilian Lemon Butter Sauce (D), Creole Sauce (V)

Main Course

Gnocchi Alla Genovese (V,D,G,N)
Basil Pesto, Pine Nuts, Reggiano Parmigiano 

Spinach & Ricotta Ravioli (V,D,G,N)
Sicilian Lemon & Sage Butter Sauce

Linguine Alle Vongole (D,G,SF)
Fresh Clams, Garlic, EVOO

Lobster Linguine (D,G,SF)
Tomato Fondue, Lobster Bisque,
Datterino Tomato, Basil, First Press Olive Oil

Veal Milanese (D,G)
Datterino Tomato, Shaved Parmigiano Reggiano,
Rocket, Lemon

Tartufo Pizza (V,D,G) 
Burrata, Winter Truf�e paste, Reggiano Parmigiano, 
Shaved Winter Truf�es

Pepperoni Pizza (D,G)
Beef Salami, Tomato, Mozzarella,
Smoked Provola, Chilli
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Rice Pilaf, Soft Herbs, Sicilian Lemon (V)

Wood Oven Grilled Green Vegetables (V)

Mashed Potato (V,D)

Wood Oven Grilled Asparagus, Hollandaise Sauce (V,D)
First Press Olive Oil

French Fries (V)
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