
Buratta Salad  |  22
Arugula, Prosciutto, Pistachio, Truffle Vinaigrette, 

Balsamic Glaze

Tuna Tataki  |  24
Sesame Crusted, Avocado, Shishito,  

Ginger Soy Glaze

Braised Short Ragu  |  36
Rigatoni, Wild Mushroom, Pecorino, Pomodoro

Miso Glazed Cod  |  42
Smoked Maitake Mushroom, Baby Bok Choy

Cherries Jubilee  |  14
Orange Shortcake, Vanilla Gelato

Sweet & Love  |  19
Lobos Blanco Tequila, Italicus Bergamot Liqueur, Amaro del 

Capo Hot Edition, Blood Orange and Lime

Spritz ‘n Flirt (N/A)  |  16
Lyre’s Italian Blood Orange, Berry Rooibos Infusion topped up 

with non-alcoholic Lyre’s Prosecco

G.H. Mumm “Cordon Rouge” Champagne Brut, Reims, France 
3oz pour 13  |  5oz pour 25
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