CHEF’S RECOMMENDATIONS

PALETTA ROMANA P12ZA with Manjimup Black Truffle 42
Gratin WHITE ASPARAGUS, Poached TORETAMA EGG & Manjimup Black Truffle 42
Deep-Fried ZUCCHINI FLOWER & Manjimup Black Truffle 32
IBERICO PORK “PLIN” Ravioli, FOIE GRAS & Manjimup Black Truffle 48
Roasted AUSTRALIAN QUAIL, White Corn, Fried Polenta Cake & Black Truffle Sauce 58
ToCHIGI WAGYU A5 “TAGLIATA” with Mushrooms & Black Truffle Sauce 158

ADDITIONAL SHAVEN MANJIMUP BLACK TRUFFLE = 9 PER GR

IRISH OYSTERS & SIBERIAN CAVIAR 12 pcs 120 / 6Gpes 68 /3 pcs 86

SCALLOP TARTARE, Oscietra Caviar, Pickled Cucumber, Granny Smith Sauce & Dill 58

Sliced ROASTED DUTCH VEAL with TUNA SAUCE & POTATOES 32
PALETTA ROMANA P12ZA “CAVIAR” with Smoked Salmon 48
PALETTA ROMANA P1Z2ZA “MARGHERITA” 28
PAPPARDELLE with WAGYU BEEF CHEEK Ragout 42
CHALLAN DUCK BREAST, Cherry Sauce & Butternut Pumpkin 58

All Prices are Subject to Prevailing Government Tax & Service Charge
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