
s h a r i n g  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.

I b e r i c o  M e a t b a l l s
San Marzano tomato marinara sauce, topped with cheesy béchamel.

C H A P T E R  1

G r a i n - F e d  A n g u s  R i b - e y e
Robata grilled 150-day grain-fed Angus Rib-Eye steak.

R i g a t o n i  A l l a  V o d k a
San Marzano tomato and vodka infused sauce, crispy guanciale, rigatoni and Parmigiano.

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

W a l d o r f  B e e t r o o t  S a l a d

C H A P T E R  2

T i r a m i s ù

C H A P T E R  3

L i t t l e  I t a l y . . .  9 0

C h r i s t m a s  S e t  M e n u 

Minimum of two people

Add choice of sauce; 
Peppercorn             Béarnaise            American mustard            Diane



C r i s p y  F o c a c c i a
Freshly baked focaccia with Parmigiano cream & Italian truffle salami.

G a m b e r o n i  A g l i o  E  O l i o
Buttery shrimps with garlic on toasted focaccia. 

C h e r r y - G l a z e d  R i b s
Slow-cooked spare ribs, pork crackling and pickled cherry peppers.

C H A P T E R  1

N e w  Y o r k  S t r i p
Robata grilled 150-day grain-fed striploin.

B r a n z i n o  C r o c c a n t e
Sautéed seabass fillet, spicy butter sauce and smoked aubergine croquette.

L e m o n  &  G a r l i c  S p i n a c h

C r i s p y  P o t a t o e s  I n  M a r i n a r a  S a u c e

C H A P T E R  2

M a n h a t t a n . . .  1 0 0

C h r i s t m a s  S e t  M e n u

Minimum of two people

B a k e d  A l a s k a

C H A P T E R  3

Add choice of sauce; 
Peppercorn             Béarnaise            American mustard            Diane



C r i s p y  F o c a c c i a
Freshly baked focaccia with Parmigiano cream & Italian truffle salami.

L o u i s  L o b s t e r  R o l l
Lobster, smoked mayo, garlic butter. 

D u c k  C a v a t e l l i
Handmade cavatelli pasta with slow-cooked duck ragu.

C H A P T E R  1

C e n t r e  C u t  T e n d e r l o i n
Robata grilled 350g grass-fed beef fillet.

D o v e r  S o l e
Buttery sauce with caperberries and parsley.

C a e s a r  S a l a d

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

T h e  B i g  A p p l e . . .  1 3 5

C h r i s t m a s  S e t  M e n u

Minimum of two people

N u t  C r a c k e r
Dark chocolate & raspberry mousse, redcurrent and winter berry.

C H A P T E R  3

Add choice of sauce; 
Peppercorn             Béarnaise            American mustard            Diane



C r i s p y  F o c a c c i a

H e i r l o o m  T o m a t o  S a l a d
Heirloom tomatoes and basil.

C H A P T E R  1

D o n n a  I r e n e  P i n w h e e l  L a s a g n e
Fresh vegan pasta, garlic, seasonal vegetables and tomato sauce.

E g g p l a n t  P a r m i g i a n a
Eggplant in layers with cheese and home-made tomato sauce.

C r i s p y  P o t a t o e s  I n  M a r i n a r a  S a u c e

C H A P T E R  2

V e g e t a r i a n . . .  8 0

C h r i s t m a s  S e t  M e n u

Minimum of two people

A p p l e  P i e

C H A P T E R  3


