
$ 428 Per Head
Ideal for parties of 4 or more 

BURRATA & STRAWBERRIES

baked strawberries,  pine nuts, balsamic vinegar

CLAMS

kaffir oil, charred carrot broth, nut puree, paprika
 

Appetizers 

Seafood Courses 

Meat Courses 

SIGNATURE SHARING SET

CRISPY POLENTA

corn, tomato aioli, parmigiano, pistachio

&

OXCHEEK PAPPARDELLE

port wine, bell pepper, parmigiano, parsley mushrooms, spinach, jus

HONEY GLAZED SPRING CHICKEN

&

BLACK COD ACQUA PAZZA

seafood broth, clams, fregola
, , 

SHELLFISH TAGLIATELLE

tiger prawns, blue crab, tomatoes, parsley

All prices are subject to 10% service charge
10%

 - Maybe Spicy - Vegetarian  - Nuts  - Lactose Free - Alcohol  - Gluten Free - Cheese
  

Please make us aware of any allergies or requirements 
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include:
 free-flow still or 
sparkling water

  
  



 - Maybe Spicy - Vegetarian  - Nuts  - Lactose Free - Alcohol  - Gluten Free - Cheese
  

Please make us aware of any allergies or requirements 

DRINKS ADD-ON (Limited to one drink per set )

HOUSE WHITE

HOUSE RED

SPARKLING WINE

COCKTAIL

MOCKTAIL

ELSA BIANCHI TORRONTES 2023
CANALETT PINOT GRIGIO 2023

MONTEPULCIANO D’ABRUZZO ITALIANO 2022
ALTOS LAS HORMIGAS CLASICO MALBEC 2021

SAINT - LOUIS’ BLANC DE BLANCS BRUT N.V

PROSECCO BRUT DOC ‘CASA GHELLER’ N.V

APEROL SPRITZ
PEACH BELLINI
MARGARITA

PASSION FRUIT BELLINI
ORIENTAL MULE
HIBISCUS COOLER

ESTRELLA DAMM DRAUGHT BEER 

LEMON TEA  
REGULAR COFFEE 

+ $58 / GLS

+ $62 / GLS

+ $58 / GLS
+ $62 / GLS

+ $58 / GLS
+ $62 / GLS

+ $62 / GLS

+ $62 / GLS
+ $62 / GLS

+ $62 / GLS
+ $62 / GLS
+ $62 / GLS

+ $62 / GLS

+ $30 / GLS

+ $30 / GLS
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Desserts 

choose one 

TIRAMISU, mascarpone, amaretto, espresso
, , , 

CHOCOLATE & HONEYCOMB SUNDAE, french vanilla soft gelato, chocolate sauce

AFFOGATO, french vanilla soft gelato, espresso

STRAWBERRY SUNDAE, french vanilla soft gelato, baked strawberries, mixed nuts

TOFU PANNA COTTA, cream, red sugar, soy sauce caramel
, , , 

, 

 , , , 

 &  , , 

+ $10

SIGNATURE SHARING SET
$ 428 Per Head


