
Sturia Oscietra Caviar

Aleppo chilli, fennel seed, garlic

Caraway, celery seed

Aniseed, oregano

Earl grey, tomato powder, whipped butter

Smoked paprika, gorgonzola, honey, balsamic

Tasmanian mountain pepper, rosemary, aioli

Tamarind, parsley oil

Five spice, stracciatella, soy crumble, basil

Green szechuan pepper, lemon, fingerlime

Wattleseed, porcini, burnt onion, buckwheat

Togarashi, breadcrumb, cocktail onion, chives

Calabrian chilli, nduja, capsicum, samphire, cucumber

Sumac, cumin, cinnamon, cime di rapa, almond

Choice of 3
Capocollo / pancetta / wild fennel salame / coppa di testa

Dukkah, asparagus, pecorino, egg yolk

Carnaroli, genovese ragù, parmigiano, burnt spring onion

Smoked chilli, lemon, ricotta salata

Long pepper, white wine, sage, olives

Star anise, chilli oil, crab bisque

Cinnamon, anchovies, butter

Turmeric, polenta, tomato, mussel Mexican blend, grilled lemon

FROM THE GRILL

Soy, lemon, capers

Salmoriglio

CONDIMENTI
Salsa verde / red wine jus / mustard sauce

Green pepper, orange, sunflower seed

Ras el hanout, parsley

Za'atar, pecorino

Ginger, balsamic

All spice, garlic

Nutmeg, white pepper, clove

Tonka bean, marsala, mascarpone, coffee

Vanilla bean, lemon leaf, grapefruit, spumante

Sansho pepper, rhubarb, fresh cream

Selection of fruit, nut and milk


