
STARTER

 PROSCIUTTO E MELONE $22
 Prosciutto Ham, Rock Melon 

 HOKKAIDO GRILLED SCALLOP (2 PCS) $28 
 Skirt Butter, XO Sauce, Crispy Sakura Ebi

CRISP ENDIVE MEDLEY (V) $18
 Hazelnut, Balsamic Glaze, Parmesan Cheese 

CALAMARI $22
Lemon Aioli

PUGLIA BURRATA 125G $26
 Chitose Tomatoes, Aged Balsamic, Basil

PASTA

PICI $28
Beef Ragu, Pecorino & Homemade Peperoncino Chilli Oil

PASTA ALLA GRICIA $26
Guanciale Pork Cheek, Pecorino Cheese & Black Pepper

RISOTTO AI FUNGI (V) $30
Wild Mushroom, Parmigiano Reggiano, Fresh Parsley 

OXTAIL AGNOLOTTI $38
Black Truffle & Bone Marrow Jus

Please let us know if you have any allergies or dietary requirements.
Our dishes are made here and may contain trace ingredients.

Prices are subject to GST and 10% service charge.
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MAIN

BRANZINO FILLET $46
Sustainably fished Atlantic Sea Bass, Haricots Verts, Pancetta, Salsa Verde

AGNELLO $54
Scallion Soy-marinated NZ Lamb, Cucumber Yoghurt, Mint Oil

WESTHOLME WAGYU BEEF HANGING TENDER $68
200g Australian Westholme Wagyu 

 STOCKYARD 200-DAY GRAIN-FED RIB-EYE $98
300g Australian Black Angus

WESTHOLME WAGYU BEEF RUMP CAP MS4-5 $78
250g Australian Westholme Wagyu

DESSERT

CLOUD BLOSSOM $18
 Chamomile, Raspberry, Cotton Candy, Caramelised Almond, Vanilla Cream

 TORTA DI RICOTTA E MONDORLE $20
 Almond Moist Cake, Pistachio Cremeux, Ricotta Cream,

Flower Tuile, Caramel Sauce

 SPUMONI BAKED ALASKA $22
 Pistachio, Vanilla, Strawberry Ice Cream, Rum Myers, Italian Meringue, Pistachio Crumble

 THE ARAGUANI ZEN $22
 Araguani Dark Chocolate, Hazelnut Crunch, Lemon Cream, Mozzarella Ice Cream

 TIRAMISU  $28
 Savoiardi, Mascarpone Cheese, Espresso, Coffee Liqueur 

 CHEESE PLATTER $30
 Parmigiano Reggiano, Brie, Gorgonzola, Mixed Nuts, Mostarda, Crackers 

Please let us know if you have any allergies or dietary requirements.
Our dishes are made here and may contain trace ingredients.

Prices are subject to GST and 10% service charge.
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