
 To Start

Served on Tier :
Coff in Bay Oysters with a Red Wine Vinaigrette 

Porcin i & Font ina Arancin i with a Beetroot & Gin Rel ish 
Prosciutto de Melon 

Griss in i Wagyu Bresaola with Black Truff le 
Kalamata Ol ives , Gri l led Eggplant , Balsamic Roasted

Onions & Art ichokes 
Grana Padano 

Heir loom Tomato Bruschetta 
 

Main Course
Y O U R  C HO I C E  O F :

Chargr i l led Chicken Breast
Served with peperonata 

Braised Beef Cheek
Served with Red Onion Jam & Gri l led Art ichokes 

Porcin i Risotto

Choice of a glass of Red or White Wine

Desserts 
Your choice of :

T i ramisu 
Ricotta & Pear Torta

Apple Crostata 


