COME TO ITALY WITH US

Explore the flavours and traditions of Italy with
authentic recipes that shine with fresh ingredients.

ONE BITE AT A TIME

TIGELLE
Tigelle, mortadella, oven-baked ricotta with honey

FRITTELLE DI BACCALA
Light, crispy cod fritters, rosemary mayo

PANE E POMODORO
Warm brioche, tomato carpaccio, whipped olive oil

WHERE DO WE GO NEXT?

Choice of One

STRICCHETTI AL RAGU
Housemade Stricchetti, hand chopped
beef cheek ragu

LINGUA ALLA CACCIATORA
Braised beef tongue in Cacciatora sauce,
friggitelli peppers, pickled capers

PESCE IN GRATELLA
Pan-roasted red snapper, smoked lemon
sabayon, summer greens, samphire

SURPRISE, SURPRISE

CHEF’S FAVOURITE PRE-DESSERT,
TORTELLINO

THE SWEETEST GOODBYE

Choice of One

PASTIERA ALL YEAR LONG
Neapolitan ricotta and wheat tart, orange
blossom, Marsala ice cream

TIRAMISUBITO
Tradition in evolution: mascarpone,
coffee, cocoa

118

Kindly note that the set menu is designed to be enjoyed by the entire table.

All prices are subject to 10% service charge and prevailing government taxes.





