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Wine Bar & Restaurant

POWER LUNCH

Build Your Own Set Lunch With Our Weekly Options

1 starter + 1 pasta @m=+zm) |+ coffee/tea $178
1 starter + 1 main course (585 + 3% IE / 2% $198

Menw

ETARTER
SOUP OF THE DAY
2HES

ASSORTED MUSHROOMS FLAN

laid on a light Grana Padano fondue, porcini dust
FERAZ IR IRERE T T REFTER

or

TOMATO AND MOZZARELLA “CAPRESE"”

garden salad, oregano and basil cress
BAEMZTHEDE

or

@ ROASTED FIGS WITH CAPRINO CHEESE AND SAN DANIELE HAM

with wild rocket and aged balsamico
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+ Chef’s dessert $38
HARMS38

PASTA /PIZZA
© EGG TAGLIATELLE

tossed with Chianina bolognese sauce

L EMFREREANEE

or

FARFALLE

tossed with smoked salmon, Vodka cream sauce, dill and lemon zest
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MAIN COURSE
BABY RED SNAPPER FILLET

with green peas puree, gem lettuce and guanciale
ARBNHS S E 30V R KBER

or

PORK CHOP “ALLA SASSI”

served with artichokes and fingerling potato

ERN B FRAFEE

® AUS M3+ FLANK STEAK, SIMPLY GRILLED

served with French fries and garden salad
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WEEKLY WINE BY GLASS SELECTION

NV Prosecco DOC Le Contesse
Pinot Grigio Le Contese
Chianti DOC Rocca Grimalda
Chateau Minuty Rosé
Chardonnay Mdcon Fuissé

- Domain Paquet
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The menu is subject to a 10% service charge
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