
  
 

 
 
 

 
145 per person  

 

FIRST COURSE 
choice of 

 

BEEF CARPACCIO 🌿truff le aioli ,  fr ied potato, arugula, lemon  
KALE CAESAR herbs, croutons, parmesan, lemon zest  

 
SUPPLEMENT 

 CAVIAR traditional accoutrements  +150  

HALF DOZEN OYSTERS 🌿  seasonal mignonette  +29  
 

SECOND COURSE 
choice of 

 

MEATBALLS wagyu, parmesan, marinara, sourdough  
CACIO E PEPE  l inguini,  pecorino, black pepper  

 
SUPPLEMENT 

OLIVE SOURDOUGH BATARD model bakery, cultured butter , sea salt   
half  loaf  +10  | full  loaf  +18     

BLACK TRUFFLE 5g added to any dish +50  
 

ENTRÉE 
choice of 

 

SALMON 🌿   new potato, caviar  beurre blanc, citrus salad 
 SURF AND TURF f i let,  lobster tail ,  pommes purée, pearl onion, cabernet jus 

SHORT RIB🌿  mushroom demi, truff le demi,  parmesan polenta  
 

DESSERT 
choice of 

 

BANOFFEE   
chocolate crumble, roasted bananas and sorbet  

frosted pecans, dulce de leche cloud  
COCONUT PAVLOVA🌿   

crispy coconut meringue and chantil ly,  vani l la candied pineapple  
 coconut petals,  passionfruit lemongrass coulis,  mango drops  

 
🌿  G lu t e n - F r e e   S u s t a in a b l y  S o u r ce d  Ba la n c e  b y  F o u r  S e a s on s  

 

W e  a r e  c o n c e r n e d  a b o ut  y o u r  w e l l - b e in g .  I f  y o u  h a ve  a l le r g i e s ,  p le a s e  a le r t  u s  a s  n o t  a l l  in g r e d ie n t s  a r e  l i s t e d .  A l t h o u g h e ve r y  e f f o r t  
w i l l  b e  m a d e  t o  a c c o m m o d a t e  d ie t a r y  r e st r i c t io n s ,  w e ’ r e  a f ra id  w e  c a n n o t  a lw a y s  g u a r a n t e e  m e e t in g  y o u r  n e e d s .  E a t in g  r a w  o r  

u n d e r c o ok e d  f i s h ,  s h e l l f i s h ,  e g g s  o r  m e a t  in c r e a s es  t h e  r i s k  o f  f o o d b o r n e  i l ln e s s es .  
 

 


