Trffle Dinner

$150pp
SAMPLE MENU

Brick pastry cigar - truffled brie

Millers bakehouse sourdough - whipped truffle butter
Beef tartare - bone marrow emulsion - black truffle - frits
Spinach ¢« egg * mushroom duxelles ° truffle foam

Agnolotti - truffle ricotta - porcini brodo - black truffle « chive oil

Braised beef cheek - truffle cacio e pepe capalleti - bean puree
Celeriac * burnt onion cream * parmesan ¢ hazelnut « black truffle
Mixed leaves - mustard ¢ red wine vinegar

Whipped chocolate ganache - burnt truffle honey gelato -
honeycomb - buckwheat

ADD ONS:
Tart « lemoncello custard - truffle mascapone * bresaola crumb ¢ 18

Matching wine experience * 80
Indulge in 4 wines paired with your meal specially curated by our team.

J

2

Please inform us of any allergies or dietary restrictions in advance. For our truffle night, we can accommodate vegetarians and
gluten-free guests, but not vegans. Thank you for your understanding.
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