
Appetizers
OYSTERS, SWEET AND SOUR CUCUMBER

Antipasti
VEAL TONNATO, GOURMET COLD CUTS, 

MARINATED MT. ZERO OLIVES, 
SMOKED SALMON BLINIS, 

TRUFFLED INSALATA RUSSA,
PRAWN COCKTAIL, SAFFRON ARANCINI

Mains & sides
SLOW-COOKED LAMB TERRINE, YOGHURT 

KING GEORGE WHITING, 
GARLIC AND LEMON 

STUFFED DUCK LEG, PORCINI, JUS
 PORK BELLY, CELERIAC PUREE, APPLE

*
POTATOS GRATIN 

MARINATED GARDEN VEGETABLES 
GARDEN LEAFS


Dessert
 SELECTION OF PASTICCINI

Home-made crema 
di Limoncello 

Barista coffee

BREAD BASKET $6


