
APPETISERS

Burratina
Soft Apulia Cheese with Basil Pesto and Pio Tosini Parma Ham

Insalata di Tonno
Lightly seared Yellowfin Tuna Salad with Black Garlic Salmoriglio

MAINS

Norma
Classic Sicilian Pasta with Tomatoes, Eggplant, Basil and salted Ricotta

Barramundi
Lightly poached Kuhlbarra Fillet in Herb Broth with Clams and Baby Spinach

Agnello
Oven-roasted Spring Lamb Shoulder with Sicilian Caponata and Pumpkin Puree

DESSERTS

Semifreddo
Signature Parfait with Noto Almonds, Dulce de Leche and Honeycomb

Formaggi
Italian Farm Cheese Selection

Sommelier’s Choice of White/Red Wine  $10/gls

3 COURSE SET LUNCH

WATER  3  per person (free flow) 
NORDAQ FRESH |  CHILLED: Still or Sparkling  /  ROOM TEMPERATURE: Still  / WARM: Still

Available for Lunch only on Monday - Friday. Not available for Public Holiday & Eve of PH

3 COURSES | $48 PER PERSON 

Prices are subject to 10% service charge and other prevailing Government taxes 


