
CACIO E PEPE POLENTA, SPICY AIOLI

FOCACCIA DI PATATE, GREEN OLIVE BUTTER 

KINGFISH CRUDO, ROMESCO, LEMON DRESSING

PROSCIUTTO SAN DANIELE CON BUFFALO MOZZARELLA

GARGANELLI RAGU  

9+ WAGYU BEEF & PORCINI MUSHROOM

SIRLOIN NEW YORK CUT WITH MUSHROOM SAUCE 

JOHN DORY ALLA MARINARA

INSALATA MISTA

PATATE FRITTE, SEA SALT

TIRAMISÙ AMERICANO

CLASS ICS
165PP

SAMPLE MENU ONLY.



PANE MISTO, SOURDOUGH & GRISSINI

TUNA TARTARE, CAPERS, PARSLEY & SHALLOTS

WAGYU BRESAOLA WITH FENNEL & RUCOLA

ARANCINI BOLOGNESE

PASTA ALL’ARAGOSTA 

ROCK LOBSTER, TOMATO & SAFFRON, HAND-CUT TAGLIOLINI 

BISTECCA PEPATA CHATEAUBRIAND COGNAC & PEPPER SAUCE

CAULIFLOWER & PROSCIUTTO GRATIN

INSALATA MISTA

PATATE AL FORNO, OVEN ROASTED SCALLOPED POTATOES

TIRAMISÙ AMERICANO

PROFITEROLE CON NOCCIOLE 

SAMPLE MENU ONLY.

CHEF ’ S  SELECT ION
220PP
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