Group plated menu
$110 PER PERSON

- ANTIPASTI -
Burrata, grilled treviso and aged wine vinegar
Yellowfin tuna crudo, salsa verde
Prosciutto San Daniele, wagyu bresaola, salami and mortadella

Potato gnocchi with spanner crab, garlic, chilli and parsley

- SECONDI -
Eggplant alla Parmigiana
Grilled market fish, salmoriglio
Grilled duck breast, marinated endive and vincotto

Beef fillet tagliata, white beans and dragoncello

- CONTORNI -
Braised peas, pancetta and onions
Twice cooked crispy potatoes

Rocket and parmesan salad

- DOLCI -
Vanilla panna cotta, caramel pear and hazelnut cialde
Honey semifreddo with almonds and pistachios
Torta di Verona

Formaggi

Available for groups up to 57
Guests will choose antipasti, secondi and dolci once seated. Contorni are shared.

We endeavor to cater for all dietary requirements, maximum notice is appreciated



