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TUSCAN LONG TABLE

ANTIPASTI

MARINATED WILD OLIVES
SAFFRON, MINT MOZZARELLA SUPPLI
HAND CUT SALUMI & MOZZARELLA BOARDS

LIGHTLY FRIED CALAMARI, AIOLI, LEMON,
ROCKET

CAPRESE SALAD

THE MAIN
PICK 2 ITEMS FROM THIS SECTION

16HOUR GLAZED ROASTED LAMB SHOULDER

WHOLE ROASTED BAY SNAPPER
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ACCOMPANIMENTS

ORGANIC POTATO GNOCCHI A LA
PROMODORO

ROASTED ROSEMARY FAT POTATOES

WOODFIRED CAULIFLOWER, PANCETTA, SAGE,

CHRIRFASNSIESES PN EF*NU T S

ROCKET & PARMESAN SALAD

DOLCI ALTERNATING
NONNA'S TIRAMISU W TIA MARIA GELATO
CHEFS SEASONAL PANNA COTTA

COMPLIMENTARY
WAKE-CUE&ESERV.E

$1 25 PR C O:EERS FiS
$140PP 3 COURSES
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. AdTIPASf'T |',-
MARINATED WILD l;JVEs

SAFFRON, MINT MOZZARELLA SUPPLI
HAND CUT SALUMI & MOZZARELLA BOARDS

LIGHTLY FRIED CALAMARI, AIOLI, LEMON,
ROCKET Y i

THE MAIN

72 HOUR HAND STRECHED PIZZAS
CLASSIC MARGHERITA
TRUFFLE MUSHROOM & PECORINO WOOD

ORGANIC POTATO GNOCCHI A LA
PROMODORO

CIAO CIELO RAGU BOLOGNESE TAGGLIATELL
FRENCH FRIES
ROCKET & PARMESAN SALAD

DOLCI ALTERNATING

NONNA'S TIRAMISU W TIA MARIA GELATO
CHEFS SEASONAL PANNA COTTA

COMPLIMENTARY
CAKE CUT & SERVE

$70PP 2 COURSE
PP 3 COURSE




D'ASTI TABLE

ANTIPASTI

MARINATED WILD OLIVES
CA'PRESE SALAD
SAFFRON,,’MINT M@ZZA{{EL

ALTERN
PICK 2 ITEMS

AINS

THIS SECTION

% F% M

TWICE

SICILIAN CAPONAIA ROASTING Jus

OOKED L,AMB SHOULDER O,
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CRISPY SKI\N

CHEFS

- a¥ \"
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WAILD B‘ARRAMUNDI FILLET
EASQNA,L GARNILSH: .
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TRADITIONAL ROAS?’E TUSCAN ‘PORCHETTA
CHEFS SEA&ONAL GARNISH e

SICILIA,-N STYLE GOAT LEG, WILD OLIVigs
LEMON, MARJORAM, POLENTA,
PANGRATTATO

ROASTED ORGANIC CHICKEN, PAN JUS,
PRUNES, GREEN OLIVES

SID.ES

BRE NCH FRIES

-«

ROCKET & PARMESAN SALAD

DOLCI.ALTERNATING

NONNA S TIRAMISU W TIA MARIA GEXATO
CHEFS SEASONAL PANNA COTTA

£
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COMPH-MENTARY,
CAKE CUT“& SERVE

$85PP 2FCOURSES S
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JUDGE’S TABTRS.

FOR GROUPS IN OUR PRIVATE DINING ROOI\';IS'
ONLY 26 PAX MAXIMUM “ THE JUDGESua

CHAMBERS”

ANTIPASTI
TO SHARE
FRESHLY SHUCKED'OYSTERS

MARINATED W
CAPRESE

ILD OLIVES
SALAD

SAFFRON, MINT MOZZARELLA SUPPLI

HAND CUT SALUMI

LIGHTLY FRIS ALA
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WOOD FIRED GARL

| MOZZARELLA BOARDS
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MAINITCOURSE
CHOICE
CHILI SPANNER CRABS WHIFE WINE| GARLIC
SQUIK INKI SPAGHETTI
TRADITIONAL|BEEF BOLOGNESH RAGU
TAGHATELLE
CRISPY SKIN'WILDEBARRAMUNII FILLE
CHEFS'SEASONAL GARNI§H
TRADITIONAL ROAST PORCHETTA
TUSCAN WHITE BEANS, CAVOL® NER(Q
NEDJUA BUTTER
SICILIAN STYLELGOAT LEG, WILF OL VS,
LEMON, MARJORAM, POEENTA,

PANGRATTATO

1

SIDIES

FRENCH

!
ROCKET & PARMESA

DOLCI'‘ALTERNAT

NONNA'S TIRAMISU
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CHEFS SEASONAL PANNA COTTA

COMPLIM
CAKE=GA T

$90PP 2 C
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$105PP 3 COURSES
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