
Brunch Menu 

Cold Cuts Platter

Parma ham, mortadella and salami   




Starters 

Mains

Desserts

Carpaccio Piemontese

Sliced raw beef tenderloin 




Fresh Tomato Bruschetta

With fresh mixed tomatoes




Arugula Salad

With fresh tomatoes and Parmesan shavings




Italian Half Roast Chicken

Seasoned with herbs and spices




Roasted Lamb Rack

Served with rosemary potatoes 




Grilled Flank Steak

Served with Italian red wine sauce




Eggplant Parmigiana

With homemade sauce and mozzarella




Spicy Rigatoni Vodka

Served with Calabrian chili spiced tomato sauce




Trio of Cheeses

Selection of artisanal Italian cheeses




Classic Tiramisu 

With natural vanilla bean 




Panettone Suprise

Our take on the Christmas treat




For sharing

Choose One

For sharing

$588

Free Flow
Prosecco

Prosecco and house pours

$318

Champagne

Perrier Jouet and house pours

$518

+10% Service Charge


