
T E S T  K I T C H E N
$ 6 5  P E R  P E R S O N ,  M I N I M U M  O F  2  G U E S T S

optional wine pairing + $55pp

P R I M I
Spring Harvest

snap peas, cress, baby zucchini, pecorino,
goat cheese

Fava Bean Agnolotti 
spring onion, morels

Tuna ‘Genovese’
asparagus, seared tuna, baby artichokes,

ramp pesto, warm pancetta

S E C O N D I

Cheseapeake Striped Bass
capers, salmoriglio

Wagyu Picanha
A-9 australian wagyu, peperonata, spring onion jus

D O L C E
Torta d’Oliva

olive oil cake, blueberry, creme anglaise

Bomba Donuts
ricotta donuts, mascarpone cheesecake, roasted strawberries

S I D E S

blistered asparagus
gnocchi alla romana


	PRIMI
	Spring Harvest snap peas, cress, baby zucchini, pecorino, goat cheese Fava Bean Agnolotti  spring onion, morels Tuna ‘Genovese’ asparagus, seared tuna, baby artichokes, ramp pesto, warm pancetta

	SECONDI
	Cheseapeake Striped Bass capers, salmoriglio
	Wagyu Picanha A-9 australian wagyu, peperonata, spring onion jus

	SIDES
	blistered asparagus gnocchi alla romana

	DOLCE
	Torta d’Oliva olive oil cake, blueberry, creme anglaise
	Bomba Donuts ricotta donuts, mascarpone cheesecake, roasted strawberries


