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WINTER BLACK TRUFFLE SEASON

Only available from 9 Fanuary to March 2018

Foie Gras, Eglefino, Tartufo Nero 38
Foie Gras Terrine, smoked Haddock, Leeks, Quince, Black Truffle dressing

Malvasia,Capofaro, Tasca d’ Almerita , Sicilia, 2011 $24

Uovo, Tartufo Nero 38
Poached Egg, Savoy Cabbage, Apple, Parmesan cream, shaved Black Truffles

Chardonnay, L'Altro, Pio Cesare, 2013 $20

Crema di Topinambour, Tartufo Nero 32
Jerusalem Artichoke Soup, Hazelnuts, Gorgonzola, shaved Black Truffles

Risotto Carnaroli, Tartufo Nero 68
Carnaroli Risotto, shaved Black Truffles

Gavi, La Scolca, Piemonte, 2015 $18

Taglierini alla Carbonara, Tartufo Nero 68
Homemade Taglierini Carbonara, shaved Black Truffles

Grillo, Cavallo delle Fate, Tasca d’Almerita, Sicilia, 2015 $18

Animelle, Tartufo Nero 78
Veal Sweetbread, stuffed Morel, Parsnip mousse, Green Asparagus, Black Truffle Sauce

Barolo, Patres San Silvestro, Piemonte, 2012 $28

Orata, Tartufo Nero 78
Seabream Fillet, Vanilla Potato coulis, Truffled Baby Vegetables, shaved Black

Truffles

Chianti Riserva, Cecchi, Toscana, 2014 $20

Pinot Grigio, Claris, Terre Gaie, Friuli Venezie Giulia, 2015  $17

Cioccolato Fondante e Tartufi 28
Hot Dark Chocolate and Truffle eruption, Fior di Latte Ice-cream, Meringue,

salted Caramel coulis

Recioto di Valpolicella ‘Vignealte’, Zeni, 2014 $32

Available as:

3 course menu ( soup, risotto/pasta and dessert) 116
3 course menu ( soup, main and dessert) 126
3 course menu ( starter, risotto/pasta and dessert ) 122
3 course menu ( starter, main and dessert ) 128
4 course menu ( starter, soup, risotto/pasta or and dessert) 148
4 course menu ( starter, soup, main and dessert) 158
4 course menu ( starter, risotto/pasta, main and dessert) 188
5 course menu ( starter, soup, risotto/pasta, main and dessert or cheese) 218

Additional Winter Black Truffle at $15++/gram
This menu is not applicable for any discounts or to be used in conjunction with other promotions

Service charge and GS'T apply



