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ANTIPASTI, CHOICE OF:
BURRATA CHEESE, CHARRED ASPARGUS & SORRENTO LEMON

SALAD OF GEM LETTUCE, EARLY SPRING VEGETABLES & CHAMPAGNE VIN

FLUKE CRUDO, GREEN APPLE, SHISO, PICKLED HON SHIMEJI MUSHROOM

PRIMI, CHOICE OF:
LASAGNA ALLA BOLOGNESE

RICOTTA RAVIOLI, PEAS & MOREL MUSHROOM, PECORINO FONDUTA

PAPPARDELLE WITH RAGU NAPOLETANO

SECONDI,CHOICE OF:
AUSTRALIAN RACK OF LAMB, BRAISED BROCCOLI RABE, PEAS & MINT

ROASTED PENNSYLVANIA CHICKEN BREAST, ROASTED CAULIFLOWER & MISO

POTATO CRUSTED SNAPPER, SAFFRON MUSSELS & SAUCE MARINIERE

DOLCI, CHOICE OF:
CHOCOLATE TORTA, AMARENA CHERRY, WHIPPED CARAMEL

STRAWBERRY SHORTCAKE, CHANTILLY CREAM & MINT

FOUR COURSE PRIXE FIXE
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