Winter Special

ENTREE

Wagyu meatballs, toasted ciabatta, parmesan
or

Zucchini flowers, 3 cheese filling, chilli honey, pecorino (v)
or

Handmade burrata, heirloom tomatoes, biquino peppers, toasted seeds, crostino (gfa)

MAIN

Rigatoni, slow cooked beef ragu, parsley, pecorino (gfa)
or

Mushroom ravioli, porcini, swiss brown black garlic, truffle cream (v)
or

Sopressa, san Marzano, fior di latte, hot sopressa, chilli honey (gfa)
or

Primavera, fior di latte, garlic, cherry tomato, zucchini, basil pesto, ricotta salata
(v/gfa)

SIDES TO SHARE

Herb roasted chats, rosemary olive oil (ve/gf)
Lago garden salad w balsamic dressing (ve/gf)

DESSERT

Tiramisu
or
Sticky date & amaretto pudding w banana ice cream

(ve) vegan (v) vegetarian (gf) gluten free (df) dairy free

Menus are subject to change without notice.
All Visa, Mastercard & American Express cards will incur a 1.65% processing fee.
All debit cards will incur a 0.55% processing.



