MODE

kitchen & bar

Vegetarian Winter Menu

Vol au vent, Parmigiano Reggiano custard & fresh black truffle  each 20
Wood roasted Camembert, endive, black truffle, grilled focaccia 28
Radish & carrot, ajo blanco sauce, grape, toasted almond 18 (V)
Spaghettoni “all'arrabbiata” garlic, chilly, tomato & ricotta salata 32 (V on request)
Brussel sprouts salad, red cabbage & chestnut 30 (V)

Wood roasted winter vegetables & macadamia 32 (V)

Iceberg salad, sesame dressing & furikake 10
Winter leaves & Cabernet vinaigrette 10 (V)

Crispy Tasmanian rosemary potatoes 12 (V)

Polenta chips & truffle mayonnaise 18

°@ modekitchenandbar #inthemode

(V) Vegan Head Chef: Francesco Mannelli | Restaurant Manager: Fabio Fontes



