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SPECIAL WINTER DEGUSTATION $H8- $59

Aperol Spritz $16
Tommy’s Margarita $16

ADD WINE MATCHING $30

Homemade focaccia, Smoked butter

SELECT ONE CICCHETTO:
Zucchini Flower, Cacio & 4 peppers
Polenta fritta, Baccala mantecato, Parsley
Slow cooked lamb shoulder cigar, Mint

SELECT ONE ENTREE:

Local burrata, Pesto cime di rapa , Macadamia nuts
Grilled Fremantle octopus, Sweet Potatoes, Yoghurt, Herbs oil

SELECT ONE MAIN COURSE:

Pumpkin and ricotta Agnolotti, Goat cheese, Coffee, Hazelnuts
Gigli, Friarielli, Sausage ragu, Fermented chilli
Spaghetti, Blue swimmer crab, Crustacean bisque, Pan grattato
Slow cooked pork neck, Porcini mushroom, Chestnuts, Sage
Wagyu bavette MS 4+, Salsa verde, Red wine jus ADD - $15

SELECT ONE SIDE TO SHARE:

Radicchio, White balsamic dressing, Pomegranate
Crispy potatoes, Hot honey

SELECT ONE DESSERT TO SHARE:

NICO’s Lemon Tiramisu
Pistachio creme bruleé’ and Raspberry
Chef's selected Formaggio & Marmellata

*All pasta options are available in gluten free alternatives.

Guests with food allergies or dietary requirements are advised to inform the waiter prior to ordering. Although
we will endeavour to accommodate your dietary needs, we can not be held responsible for traces of allergens.
**All card transactions will incur a 1,65% surcharge
*** This menu is available to a group of max 7 guests
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