
SET MENU

MAINS

500g Char-Grilled Spatchcock

marinated in fermented calabrian chilli, served with an 

almond & garlic sauce, fresh grape

Truffle Gemelli

gemelli (twisted pasta), truffle sauce, mascarpone, parmesan

Luca’s Burrata 
extra virgin olive oil, black lava salt

Heirloom Tomatoes 

fresh basil, truffle & balsamic reduction

Cacio e Pepe Polenta Chips
thick cut polenta chips, calabrian chilli 

mayonnaise, parmesan & cracked pepper

Pistachio Mortadella

House-marinated warm mixed olives

ENTREES

Rocket Salad

pear, walnuts, gorgonzola, 

white balsamic vinegar

Oven Roasted Potatoes

dutch cream potatoes, 

rosemary salt

All credit cards incur a 1.5% surcharge. Groups of 8 or more will incur a 10% service charge (Monday-Saturday). 

Please note, a surcharge of 10% will apply on sundays, and 15% on public holidays

sides to share:

Sofia’s famous house-made bread 
extra virgin olive oil, oregano, sea salt


