
 
       December  2019                     2 course 42       3 course 52 (includes Zafferano's blend of coffee or tea) 

          lunch wine by the glass promotion 
           NV Lanson Black Label - France 16                                                                      2015 Passel Estate Chardonnay - Australia 17            
           2017 De Stefani Prosecco - Italy 12                                                                                         2017 De Stefani Pinot Grigio - Italy 14 
           2015 Avignonesi Sangiovese - Italy 16                                                                                  2016 Passel Estate Shiraz - Australia 18 
 
 
  

                   All prices are subject to 10% service charge and prevailing government taxes 

primi & secondi 
 
 

tortelli  

house-made pumpkin ‘tortelli’, sage 

 toasted almond, truffle ‘pecorino’ sauce 
 

branzino  

pan-seared Australian seabass  

roasted cauliflower cream, sautéed broccoli 
 

agnello  

red wine braised ‘dorper’ lamb shank 

smoked eggplant cream, sautéed bok-choy 
 

granchio 

hous-made ‘tagliolini’ pasta, spanner crab 

Japanese tomatoes, Amalfi lemon 
supplement 8 

 

merluzzo  

roasted black cod, confit potatoes  

wild mushrooms, ‘meuniere’ sauce, capers 

supplement 12 
 

manzo  

180gr charcoal-grilled Black Angus beef 

striploin ‘tagliata’ style, potato purée  

rocket salad, ‘parmesan’ cheese  

balsamic vinegar, tomatoes 
supplement 14 

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
 
 
  

 
 
 
 

 
 

 
 

 – gluten free 

 – vegetarian  

antipasti & zuppe 
 

burrata  

pearl barley salad, basil, fresh tomatoes 

chopped ‘burratina’ cheese 
 

zuppa   

white corn soup, chives, basil oil 
 

manzo  

wagyu beef ‘carpaccio’, ‘feta’ cheese  

pickled vegetables 
 

fegato grasso  

pan-seared foie gras, roasted celeriac  

tuscan kale, orange sauce 

supplement 6 
 

gambero  

wild king prawns, avocado panna cotta  

horse radish and wasabi cocktail sauce 

supplement 8 
 

aragostella  

baby lobster bisque 

scented with orange and dill 

supplement 6 

 

   

dolci 
 

torta  

‘Valhrona’ Equatoriale chocolate tart   

lemon meringue, green tea 

 

 

selection of ice-cream or sorbet 

ice cream: vanilla and chocolate  

sorbet: lemon and strawberry 
 
 

formaggio 
Italian cheese selection ‘Guffanti’ 

assorted jam, fruit bread 

supplement 10 

contorni  
side dishes 9 each 

 

asparagi  
green asparagus 

 

broccoli  
sautéed broccoli 

 

insalata 
rocket salad, tomatoes  

balsamic vinegar 

 
fresh seasonal oysters 

3 pcs – 15 6 pcs – 28 12 pcs - 52 

freshly squeezed juice 12 
orange – apple – grapefruit 


