
C H O I C E  O F  M A I N

C H O I C E  O F  D E S S E R T

C H O I C E  O F  S T A R T E R

*Vegetarian
Prices are subject to service charge and GST

Orange Olive

Oil Cake

golden raisin,

whipped cream

Cherry Blueberry

Crumble

almond crumble,

crema gelato

Tiramisu

espresso, dark rum,

mascarpone
(contains alcohol)

(+3)

Burrata*

tomato, pistachio-pesto

Salmon Crudo

truffle vinaigrette, almond

Hamachi Crudo

calabrian chilli, mint

(+4)

Parma Ham & Melon

white balsamic, basil

Calamari Fritti

calabrian chilli

Spaghetti

Crab Aglio

garlic, chilli, zucchini,

uni sauce

(+9)

Mafaldine

Cacio e Pepe*

peppercorns, parmesan,

pecorino

Tagliatelle

Mushroom Ragu*

local mushrooms

Chicken Parmigiana

spicy tomato,

mozzarella

Tagliatelle

Beef Ragu

wagyu beef cheek,

local mushrooms

(+9)

Lunch Set

Thursdays & Fridays 12PM - 2:30PM

Two Course  40  |  Three Course  46

Norwegian

Salmon

spicy tomato cream,

broccoli, basil

(+12)


