
ROOT VEGETABLE DUMPLINGS
Homemade spicy mayonnaise /

toasted sesame

BENVENUTO 

GRILLED ARTICHOKE HEART 
Lemon-coconut purée /

toasted pine nuts / dill oil

or

GRILLED WILD PRAWN 
Creamy lime-infused sweet

potato purée / marinated

tomato and cucumber salad /

fresh herbs

ANTIPASTO

HEIRLOOM TOMATOES 
Homemade rosemary focaccia /

creamy stracciatella

INTERMEZZO

PIATTO PRINCIPALE

GRILLED CELERIAC STEAK
[VEGETARIAN]

Sweet potato & lime purée /

crispy fried parsley /

spicy caramelized cashews

or 

SOUS-VIDE DUCK BREAST
Beetroot and raspberry purée /

red wine jus / glazed baby

potatoes

or

GRILLED SALMON FILLET 
Hibiscus / fenugreek /

beetroot curry / broccoli

purée / flambéed celeriac

[PLEASE CHOOSE AN OPTION]

DECONSTRUCTED CANNOLO
Toasted pistachios / chocolate mousse /

raspberry sorbet

Dolce
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