ASPARAGUS SPECIALS 2018

Only available from 10" March to end of May

¥ Asparagi Bianchi, Granchio 34
Roasted White Asparagus, Crab Rilettes, Quail Egg, Basil & Tomato Mustard
Langhe, Basarico, Adriano Marco e Viltorio, 2016, Piemonte $18
¥ Asparagi & Parma 34
Steamed White Asparagus, Parma Ham, Hollandaise sauce
Franciacorta Cuvée Prestige “Senso”, NV, Lombardia $23
¥ Zuppa di Asparagi 24
Green Asparagus Cream, White Asparagus, Green Asparagus, Green Peas,
Chanterelles Mushrooms
¥ Capellini ai Ricci 36
Capellini, Sea Urchin, Green Asparagus, White Wine, Garlic, Chili
Cavallo delle Fate, Tasca d'Almerita, 2016, Sicilia $18
¥ Filetto di Branzino 44
Mediterranean Sea Bass fillet, Tarragon sauce, Green Asparagus, Comfit Onions,
Balsamic
L’Altro, Pio Cesare 2015, Piemont $20
Yealands ‘Landmade’, 2016, N, Marlborough $19
¥ Costata di Maiale Iberico 44
Iberico Pork Rack, Morels sauce, White Asparagus, Fava Beans & Nuts Ragout,
Senso Purée
Cecchi, 2015, Toscana  $20
¥ Bavarese 16
Strawberry Bavarois, Rhubarb Jelly, Italian Meringue, Red Berries
Capofaro, Tasca d’Almerita, 2011, Sicilia $24
Available as:
¢ 3 course menu (soup, pasta and dessert) 72
¥ 3 course menu (soup, main and dessert) 78
0 3 course menu (starter, pasta and dessert) 82
0 3 course menu (starter, main and dessert) 88
0 4 course menu (starter, soup, pasta and dessert) 104
¢ 4 course menu (starter, soup, main and dessert) 116
0 4 course menu (starter, pasta, main and dessert) 122
0 5 course menu (starter, soup, pasta, main and dessert) 144

This Specials Menu is not applicable for any discounts or to be used in conjunction with other promotions

Service Charge and GST apply
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