
Solo Italian Sunday Brunch
Sharing appetizers [Choose 3]

Crab focaccia, ricotta chives spread, fior di latte, spicy arrabiata +$10

or

Crispy egg milanese waffle, carbo crema, crispy guanciale

or

red lettuce salad, honey orange dressing, hazelnuts

or

Grilled calamari, squid ink green peas ragout, capers gremolata

Sharing Pasta [Choose 2]

Little snails pasta, tomato sea urchin sauce, tarragon

or

Baked stuffed potato paccheri, “quattro formaggi” fondue

or

Tagliolini colatura di alici & lemon butter emulsion, ikura +$10

Individual Mains

Marinated paprika pork ribs, Italian bbq sauce, salsa verde

or

Pan seared red snapper, creamy spinach casserole, pimento

or 

Grilled Angus beef sirloin, pasticciata sauce, rosemary potato +$15

Sharing Dessert [Choose 1]

Dark chocolate coffee cold soup, caramel pearls, Italian brownie +$5

or

Poached brulee pineapple, toasted choco mousse, crumbs

$55++ per pax

Add $38++ per pax [free flow 2 hours - prosecco, house white, red, soft drinks]

selection is based on per table


