
December Festive Specials  
Available 1-30 Dec 2023

*****

Starter
Gratinated Polenta Crostini with Porcini Mushrooms      12.00 

and Black Truffle (V) (GF)

Crispy “Polpeta” fish balls, filled with tuna tartare and avocado      18.00

Creamy pumpkin soup with goat’s cheese and rosemary croutons (V)      9.50

*****

Main Course
Paccari alla nerano (Vegetarian carbonara) (V)      16.50 
Rigatoni pasta with zucchini, julienne onions, mint, and egg cream

Beef sirloin medallion with seasonal mushroom sauce, sautéed spinach, 
 and potato timbale (GF)     27.00

Sea Bass fillet Amalfi-style, served with clams, prawns,  
cherry tomatoes, and asparagus (GF)      25.00

Slow roasted suckling pig, served with apple glaze,  
shallots and asparagus (GF)      23.50

*****

Dessert
Nonna’s “Crostata”      8.00

Crunchy tart with fruit jams and whipped cream


