/l/lot/zerfs Day

Sunday 12¢/ May 2024

Sample K;ZI“€€*COL17'S€ c/zoice menu

~ UNO ~
Grainge Angus beef carpaccio, truffle dressing, aioli, capers, Parmigiano-Reggiano, rocket
Scampi tartare, chilli, finger lime, salmon roe, sorrel
Caramelised fig and eschalot tart, goat's curd

Steamed scallop pudding, potato, butter sauce, salmon roe, Avruga caviar

~ DUE ~
Kiwami Wagyu chuck tail flap MBS 9+, broccolini, Sicilian salsa verde sabayon
Fish of the day, tomato, saffron potato, olives, capers
Linguine arrabbiata, crab, cherry tomato, chilli
Aged Acquerello risotto, smoked eggplant, tomato, basil, Parmigiano-Reggiano

Spaghetti, lobster, cherry tomato, capers, chilli, garlic, brandy (supplement $45)

Potato purée

Butter lettuce, Parmigiano-Reggiano, white balsamic

Orange panna cotta, rockmelon ice cream
Caramelia chocolate mousse, peanut ganache, banana ice cream
Passionfruit and citrus tart, Italian meringue, lemon sorbet

Formaggi selection ~ Pyengana Cheddar, Casa Madaio Il Blu di Bufala, Rocchetta,
served with apple jelly, lavosh, pane carasau, and fruit bread

Head Chef Richard Ptacnik.
Please note, a 10% Sunday surcharge applies to additional purchases.



