
S e t  M e n u s



C r i s p y  F o c a c c i a
Freshly baked focaccia with Parmigiano 

cream & Italian truffle salami. 

C a l a m a r i  F r i t t i
Crispy calamari with spicy marinara sauce.

T o m a t o  B u r r a t a
Fresh 250g burrata with heirloom tomatoes and basil.

C H A P T E R  1

C h i c k e n  P a r m i g i a n o
Breaded chicken, marinara sauce, melted fresh 

mozzarella and Parmigiano.

L o u i s  W a g y u  B u r g e r
Handmade brioche bun, Wagyu steak burger, smoked mayo, 

spicy tomato chutney, Montgomery cheddar and crispy Parmigiano.

C a e s a r  S a l a d
Tender lettuce leaves, Caesar sauce, bread rocks 

with garlic and Parmigiano flakes. 

C h e e s e  S w e e t  P o t a t o  M a s h

C H A P T E R  2

C H A P T E R  3

T i r a m i s ù

L i t t l e  I t a l y . . .  7 5

S e t  M e n u

Minimum of two people

C r i s p y  F o c a c c i a
Freshly baked focaccia with Parmigiano 

cream & Italian truffle salami. 

G r e e n  L i p  B r e a d e d  M u s s e l s
Half shell mussels topped with a spicy bread crumb and garlic white sauce.

I b e r i c o  M e a t b a l l s
Meatballs in San Marzano tomato marinara

sauce, topped with cheesy béchamel.

C H A P T E R  1

C h i l e a n  S e a  B a s s  O r e g a n a t a
Baked Chilean Sea Bass with Parmesan and herb crumb,

 asparagus, Prosecco & saffron sauce.

N e w  Y o r k  S t r i p
Robata grilled striploin, served to perfection.

C a e s a r  S a l a d
Tender lettuce leaves, Caesar sauce, bread rocks 

with garlic and Parmigiano flakes.

C r i s p y  P o t a t o e s  w i t h 
T r u f f l e  &  P a r m e s a n

C H A P T E R  2

C H A P T E R  3

B a k e d  N e w  Y o r k  C h e e s e c a k e

M a n h a t t a n . . .  9 5

S e t  M e n u

Minimum of two people


