
D I N N E R  M E N U 

Thursday 18th September 2025    
Menu paired with 6 premium Prophet’s Rock wines  

Stuzzichino  
Gnocco fritto, taleggio, 2GR Wagyu bresaola  

 Selezione di crudi  
Yellowfin tuna, mandarin, basil  

Pink snapper, Meyer lemon  
Cuttlefish, finger lime, trout roe  

Scallops, buttermilk, chilli, finger lime  

Traditional focaccia, extra virgin olive oil, aged balsamic 

Gnocchi al ragù  
Gnocchi, slow braised Wagyu ragù, pecorino bechamel  

Anatra con funghi  
Roast duck breast, Porcini and wild mushrooms, duck jus, herbs  

Rocket, parmesan, balsamic dressing 

 Tartelletta agli agrumi  
 Grapefruit and orange tart, lime Chantilly, almond cream, vanilla custard 
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Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies  
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday 

falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.

Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of trace allergens,  

we cannot guarantee completely allerg y-free dining experiences

Menu subject to change.


