May 2026 Tasting Menu
By Antonio Padula
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Sea Bream Carpaccio
Moijito Seasoned Hook Caught Sea Bream
Vegan Leche De Tigre, Coriander Oil & Leaty Salad
*
Bbqg’d Leek
Peanut And Bay Leaf Cream,
Veggie Roots Glaze & Pop Corn

*

‘Nduja Pork & Broccoli Muffin
Guanciale Veil, Chickpeas, Miso & Mizuna
*

Teriyaki Glazed Eggplant
Ricotta Cheese, Roasted Heriatge Tomatoes,

Basil Sauce & Crunchy Shallots



Braised Ox Cheek In Barolo
Zanzibar Spiced Butternut Squash
Greens Sauteed In Chilli Crisps
Oxtail Jus
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Abacaxi Skewer
BBQ Pineapple, Cinnamon Sugar
&
Tiramisu Semifreddo

Cocoa & Coffee Soil

Coconut Caramel Sauce



