SIGNATURE SET MENU
68 Per Person | 55 Wine Pairing Per Person

POMODORI E BURRATA
Burrata, Datterini Salad, Pistachio Nuts, Basil Oil
Pinot Grigio, Ca' Stele Anselmi, Friuli-Venezia Giulia 2019

CAPELLI D'ANGELO ALL' ASTICE

Angel Hair, Maine Lobster, Tomatoes, Parsley, Chilli
Greco di Tufo, Villa Matilde, Campania 2018

MERLUZZO ARROSTO
Roasted Cod, Pea Puree, Potatoes, Bacon
Chardonnay, Cadet', Bruno Rocca, Piemonte 2017

TIRAMISU
Mascarpone, Espresso, Savoiardi
Moscato d'Asti, Lumine’, Piemonte 2018

Please advise us of any special dietary requirements, including potential reaction to allergens.
Prices are subject to prevailing taxes and service charge.




