
Piadina Romagnola
mortadella, fineocchiona, stracchino, giardiniera 

Passatelli
tallegio fonduta, walnut, rocket (v)

Agnello
carrot puree, heirloom zucchini, mint (gf)

Zuppa Inglese
chocolate pave, fried custard (v)

2024 Paltrinieri ‘Sant’Agata’ Lambrusco di Sorbara

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan(gf) gluten free
(df) dairy free (n) contains nuts (s) contains sesame. A 10% surcharge applies on weekends. A 15%
surcharge applies on public holidays. All Visa, MasterCard & American Express cards will incur a

1.65% processing fee. All debit cards will incur a 0.55% processing fee.

A R T  &  D I N E :
A Tribute To Emilia-Romagna

4 Course & Paired Wines | $145pp

featuring the works of
Silvia Rubboli Golf

2024 Podere Pradarolo ‘Ex Alba Bianco Macerato Trebbiano

2022 Gallegati ‘La Via Degli Asini’ Brisighella Sangiovese

2023 Podere Pradarolo ‘Frinire di Cicale’ Malvasia 
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