SHARING MENU

A casual lunch to socialise, taste and enjoy a wide
varie*y of our signa*ure dishes.

BREAD
with house butter

COCONUT CURED SALMON

coconut "7Liger milk”, chi/i—compressea/ pinealu/o/e, cucumber, coriander

TRUFFLE BEEF CARPACCIO
truffle mayo, fermented +Mrnilps, shaved parmesan, crislpy shallots, 9rissini

CONFIT MUSHROOMS SKEWER
red wine g/aze, burnt onion puree, mushrooms /ee'fchulp, Pic/e/ed shiitake, Pangra”a*o

MARKET FISH

beurre blanc, braised fennel, shaved ce/ery, {enne/J'am, citrus dressing

LAMB RUMP

orange /QMVVIG"M puree, min*eo/ /abneh, seasona/ greens,]us

CHICKPEAS GNOCCHI

Pes*o rosso, zucchini, burnt egg,a/am‘ tahini, vegan parmesan

seasonal salad & crunchy fries

BANOFFEE SEMIFREDDO

banana COVY)PO?Le, o/u/ce o/e /eche mousse, PMHVIM semifrea/o/o, OVM/*I'V)Q crumb

TIRAMI-CHOUX

cra@ue/in cacao, coffee cremeux, mascarpone cham‘i//y, /eah/uaje/, chocolate soil

2 COURSE | $S60 3 COURSE | $69



