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Thursday 30" July

Sydney rock oyster (A) 7ea
Served with mignonette dressing

Acciughe al Bagnet Verde
Cantabrian Anchovies (I) on toasted crostini with traditional Piemonte green herb sauce

Bollito Fritto
Crispy fried beef and pork meatball served with salsa verde

From the traditional Bollito Misto, a beloved specialty of the Alba region in Piemonte, this dish
celebrates one of the region's most enduring culinary traditions.

Vitello Tonnato
Slow-poached veal, traditional tuna and capers sauce, baby capers, pinenuts and parsley oil
A signature dish of Piemonte, Vitello Tonnato is a timeless regional classic that reflects the
elegant simplicity of Alba's culinary heritage.

Risotto ai Funghi Porcini e Nebbiolo
Aged Carnaroli rice, porcini mushrooms, Nebbiolo wine and Parmigiano Reggiano

Anatra alla Piemontese
Slow-braised duck, white wine, rosemary, sage and garlic, served with Polenta Piemontese
This classic Piemontese dish reflects the region's rich rural heritage and love of slow-cooked,
comforting cuisine. It is a true expression of Northern Italy's rustic culinary traditions.

Torta di Nocciole
Traditional Piemonte hazelnut cake, served with vanilla gelato
Named after the prized hazelnuts of the Langhe hills, it is one of the undisputed icons of
Piemonte's pastry tradition, deeply rooted in the culinary heritage of Alba and its surrounding
countryside.

Sharing Menu 89pp
Seafood origins: (A) Australia, (I) Import, (M) Mixed
Menu is subject to change without notice. A card processing fee applies to all transactions.
Grazie e buon appetito!



