TASTING MENU

CHARCUTERIE SELECTION

PREMIUM CURED MEATS, TRUFFLE PECORINO, HOME MADE FOCACCIA

ARANCINI

DEEP FRIED SAFFRON ARANCINI FILLED WITH SLOW COOKED RAGU

ARROSTICINI ABRUZZESI

CHAR-GRILLED LAMB SKEWERS SERVED WITH ROCKET & PEAR SALAD

PAPPARDELLE AL RAGU

WHITE SAUSAGE AND PORCINI MUSHROOMS RAGU & TRUFFLE OIL

REGINA PI1ZZA  TO SHARE

RED BASE PIZZA, ITALIAN BURRATA, ROCKET, 24 MONTHS
PROSCIUTTO DI PARMA & GRANA PADANO .-

TIRAMISU

ESPRESSO INFUSED LADY FINGERS, MASCARPONE CREAM SO
COCOA POWDER

LIMONCELLO

ITALTAN LEMON LIQUOR



	$ 119 PER PERSON
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