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APPETIZERS

Seasonal Green Salad
organic greens, sage vinaigrette, Parmigiano,
toasted pumpkin seeds, dried cranberries

Zucchini Involtini
ricotta filling, smoked gorgonzola,
tomato sauce

Bagna Cauda
savoury garlic & anchovy dip, assorted
fresh vegetables

Polpette
beef & pork meatballs, arugula, ricotta,
raisin purée

Endive & Citrus Salad
arugula, saffron dressing, walnuts,
ricotta salata

Burrata (s/L)
sweet potato purée, cranberries,
sliced almonds, pickled shallots

Tonno e Cipolla

seared albacore tuna, roasted onion dressing,

cucumber & onion salad

Beef Carpaccio
pesto di salumi, lemon, parmigiano reggiano,
crostini

SIDES

House Bread
house-made breads of the day, a selection
of dipping oils, aged balsamic

Warm Olives
extra virgin olive oil, fresh herbs, citrus peel

Cauliflower Carbonara

parmigiano reggiano, pancetta, black pepper,

egg yolk

Roasted Mushroom Medley
marsala cream, thyme, pine nuts
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PASTA

Rigatoni all’Amatriciana
pancetta, parmigiano reggiano, tomato
passata, calabrian chili

Farmhouse Spaghetti
fennel sausage, corn, calabrian chili,
cornbread crumble

Casarecce al Pesto di Pistacchi
pistachio herb pesto, parmigiano, arugula,
broccolini

Tagliatelle al Ragu
duck, pork & beef ragu, cured egg yolk,
shaved guanciale

Spaghetti con Gamberi
argentine prawns, garlic, chili, fresh herbs,
herbed sourdough crumb

LARGE PLATES

Saffron and Pea Risotto
carnarolirice, roasted cherry tomato,
crispy risotto, parsley purée

Hokkaido Sea Scallop Risotto
carnarolirice, crispy risotto, parsley purée

Oyster Mushroom Piccata
capers, herbed breadcrumb, lemon, roasted
fingerling potatoes

Steelhead Trout
baked polenta, caponata, roasted cauliflower

Farmhouse Half Roasted Chicken
farmhouse spice-rubbed chicken, warm
potato & prosciutto salad, farmhouse sauce

Pan-Seared Beef Striploin
confit garlic purée, arugula, garlic &
lemon butter beans

Add Burrata +8
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Be our Guest

75 per person | 5 course

+50 | with wine pairing
+33 | with demi-pairing

allow our kitchen to cook for your table,

e

family style designed to be shared between 2+ guests

TAX NOT INCLUDED. A GRATUITY OF 20% WILL BE ADDED TO GROUPS OF 7 OR MORE



