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MENU DELL'OSTERIA
S$120¢p

PANE E BURRO OLIVE
focaccia, marinated olives
pecorino butter

PROSCIUTTO E PARMIGIANO
San Danielle 36mth prosciutto
& parmesan

POLPO UBRIACO
warm salad of red wine braised octopus,
butter beans, radicchio & balsamic

PAPPARDELLE ALLA GENOVESE D'ANATRA
pappardelle with slow cooked duck
& porcini mushroom sauce

COTECHINO AFFUMICATO
Mucca made Emilian style pork sausage

served with braised lentil, wilted cime di rapa & fennel

INSALATA VERDE PATATINE FRITTE
mixed leaf salad fried mozart potatoes

GELATO DEL DIA
housemade gelato
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