*GLUTEN FREE -

RAW YELLOWTAIL* 18
olio di zenzero & pickled red onion

TUNA & AVOCADO* 19
extra virgin olive oil, citrus & crispy garlic

HEIRLOOM TOMATO SALAD 18
mozzarella & basil

CHILLED GARDEN VEGETABLE SOUP 17
tuna & clam crudo

primi piatti CREAMY POLENTA 18
fricassee of trufled mushrooms

DIVER SCALLOPS 26
sunchokes & porcini

MEDITERRANEAN OCTOPUS 21
smoked potato crema, baby tomatoes & caper soffrito

*the consumption of raw or undercooked foods such as meat, poultry, shellfish & eggs which may contain harmful
bacteria, may be hazardous to your health.




paste

vegetables, truffle zabaglione & guanciale

short rib with brown butter
& horseradish

tomato & basil

pici with tarragon, almond & chili pesto

can be made with either gluten free spaghetti or penne
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piatti

FENNEL DUSTED BLACK COD
concentrated tomatoes & roasted fennel

TAZMANIAN SEA TROUT
confit purple potatoes, fava beans & chive puree

COLORADO LAMB TRIO*
asparagus & morels

CHICKEN*
spring garlic & broccolini

SPICED DUCK BREAST*
eggplant gratin, pinenuts & duck jus

SPICE RUBBED NY STEAK*
potato pave, spinach puree & mushrooms

ROSEMARY BRAISED LENTILS
broccoli rabe & oven dried tomatoes
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