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% 879 CHEF'S o/

CHOICE MENU

Chef has you sorted with shared entrees, mains and dessert.

TO SHARE

House-made rosemary focaccia
Stracciatella, sage, carrot oil
Scallop, lardo, tomatillo, tasmanian pepper
Fried calamari, cauliflower, tartar salt
Borgo ‘Soppressata’ chilli salami

Mortadella + Gnocco fritto

Spaghetti cacio e pepe, black truffle
Saffron campanelli, duck ragu, prosciutto
Roast chicken, lemon, sage, chicory

Garden leaves, fennel, orange

TO FINISH

Cheesecake + salted caramel

Sample menu. Subject to change due to seasonal produce. ‘
Please note a 5% service fee applies to groups of 8 or more.

We can accommodate all dietary requirements with notice.
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