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ANTIPASTI

() SARDINA
| Slow-Cooked Sardine Fish, 60° Olive Oil with Lemon Peel. Scallion & Capers Mayonnaise
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ZUPPA

@ Zucca

Butternut Squash Soup with Aged Balsamic Vinegar
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() FUSILLI

Fusilli Pasta with Zucchini & Basil Cream
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SECONDI

Choice of one

(*) BRACIOLA DI MAIALE | $888

Canadian Bone-in Pork Chop with Black Truffle, Wild Mushrooms & Honey Mustard
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© MERLUZZO | $1,088

Pan fried Toothfish with Sea Urchin, Baby Spinach & Wasabi Lime Dressing
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() FILETTO DI FASSONA | $1,288

Piedmontese Organic Fassona Beef Tenderloin with Sturgeon Caviar,
Asparagus, Crispy Parma Ham & Parmesan Sauce
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e PANNA COTTA WITH SICILIAN BLOOD ORANGE PUREE
REFILERYRECARELET

ADDITIONAL FREE FLOW PACKAGE (90 minutes)
WINE: $228/pp | CHAMPAGNE: $488/pp

PLEASE INFORM US IF YOU HAVE ANY DIETARY RESTRICTIONS / ALLERGIES
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SUBJECT TO 10% SERVICE CHARGE : SIGNATURE DISH
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