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PER LA TAVOLA

- optional enhancements for the table -

GRILLED CALAMARI/ 26
Siclian chili crisp, grilled braised fennel
- contains nuts - GF

L

‘FRANCO’ FRITES / 16

Hand cut fries, Parmesan cheese, truffle-honey essence

Strangers in the Night -95 -

PRIMI - chotce of -

BUTTERNUT SQUASH ARANCINI
Fior de latte, green pea passata,
grated Grana Padano

CAESAR SALAD
Chopped romaine lettuce,
sweet corn, Grana Padano,
smoked bacon, lemon GF
ARTISANAL GREENS ‘CRUNCH’
Belgian endive, radicchio, Castelfranco,

romaine, frisee, cucumber, crispy sun
chokes, crispy shallots, toasted almonds,
ricotta salata, cider vinaigrette v

BRUSCHETTA
Grilled sourdough, whipped ricotta,
blistered cherry tomatoes, basil,
\ Grana Padano, tomato jam

¢ SECONDI - cuoise of - h

MEZZA RIGATONI
ALLA VODKA

Pancetta, tomato-vodka-cream sugo

PAN ROASTED
POTATO GNOCCHI

Sauteed mushrooms, grilled corn,
spring onion, roasted sweet peppers,
truffle essence, Parmesan,
roasted garlic-cream sugo

CHICKEN PARMIGIANA
‘ALLA VODKA

Chicken breaast, Italian breadcrumbs,
alla vodka sugo, basil, Fior di latte,
Grana Padano

SEAFOOD CAPELLINI
Ragout of mussels, clams, calamari,
prawns, cherry tomatoes

STUFFED CRISPY

PORTOBELLO
Panko crusted portobello stuffed with
herbed vegan mozzarella, chili jam,
seasonal vegetables, cherry tomato ragu
- deliciously vegan + contains nuts -

AN /

4 DOLLCE h

DESSERT TRIO

Classic Tiramisu
Chocolate Layered Cake

PROVIMI VEAL LIMONE
Milk -fed white veal, lemon-white
wine sugo, seasonal vegetables,
roasted crushed potatoes

N

Come Fly with Me -1=0 -

PRIMI - choice of -

BEEF CARPACCIO
Pickled red onion, olive tapenade,
truffle aioli, micro seedlings, lemon
crostini, grated Grana padano

ITALIAN BURRATA
Marinated grapes, heirloom cherry
tomatoes, Taggiasca olives, lemon
crostini, toasted pumpkin seeds

CAESAR SALAD
Chopped romaine lettuce,
sweet corn, Grana Padano,

SHRIMP DIAVOLA
Sauteed Tiger shrimp, spicy cherry
tomato sugo, grilled sourdoug

Chocolate dipped strawberries

smoked bacon, lemon GF

AN

N
/

SECONDI - cholce of -

GRILLED BRANZINO FILET
Roasted squash passata, sauteed bitter
greens, salsa verde GF

PROVIMI VEAL PARMIGIANA
Milk-fed white veal,
Italian breadcrumbs,
D.O.P. tomato sugo, basil,
Fior di latte, Grana Padano

IRISH ORGANIC SALMON
Sauteed snow pea leaves,
smoked fish + cherry tomato sugo,
roasted crushed potatoes GF
6 0z GRILLED PETITE FILET
‘AAA beef tenderloin steak,
garlic spun whipped potatoes,
sauteed mushrooms, charred
onion relish, red wine jus Gr

POLLO AL MATTONF’
Crackling oven roasted boneless half
chicken, seasonal vegetables, garlic spun
whipped potatoes, red wine jus GF

AN /

4 DOLLCE h

DESSERT TRIO

Classic Tiramisu
Chocolate Layered Cake

Chocolate dipped strawberries




