
P A S T A
R a v i o l o n e  “ M i l a n e s e ”

Saf f ron  pas ta ,  b ra i sed  Coonawar ra  ossobuco ,
 f resh  r i co t ta ,  beef  j us ,  p reserved  lemons

P R O T E I N
T h o m a s  F a r m  S l o w - B r a i s e d  L a m b  S h o u l d e r

Burn t  eggp lan t  purée ,  p i s tach io  sa l sa  verde ,  
pomegranate  g laze

P a i r i n g  W i n e :  
Mordre l l e  Barbera

D E S S E R T
F i g ,  A l m o n d  &  O l i v e  O i l  C a k e

Pedro  X iménez  reduct ion  &  l emon  ge la to

P a i r i n g  W i n e :  
Amaro  Montenegro  o r  L imonce l lo .

J O U R N E Y  T O  A D E L A I D E
by Gabriele Pezzimenti & Luca Guiotto

A R R I V A L  C A N A P É S
G r i l l e d  Z u c c h i n i  “ S c a p e c e ”

Cantabr ian  anchovy ,  m in t  o i l ,  l emon  zes t ,  capers

A g e d  P r o s c i u t t o  &  R o c k m e l o n
B lack  gar l i c  emu ls ion ,  R io  V i s ta  l emon  o i l ,  m in t

S i c i l i a n  P r a w n  T a r t l e t
Vanne l l a  s t racc ia te l l a ,  smoked  papr i ka ,  Barossa  honey

M i n i  A r a n c i n o  “ C a r b o n a r a ”
Pecor ino ,  guanc ia le ,  j amón  dus t ,  t ru f f l e

P a i r i n g  W i n e :  
Grant  Burge  P ino t  No i r  Chardonnay  Spark l i ng   

E N T R É E
P o r t  L i n c o l n  B l u e f i n  T u n a  C r u d o
Whipped  avocado ,  p ick led  c ipo l l i ne ,

 pu f fed  r i ce  &  seaweed  c racker ,  c r i spy  ch i l l i  

C h a r r e d  O c t o p u s  
Romesco ,  bur ra ta ,  R io  V i s ta  EVOO

P a i r i n g  W i n e :  
Amad io  P ino t  Gr ig io


	JOURNEY TO ADELAIDE
	by Gabriele Pezzimenti & Luca Guiotto
	ARRIVAL CANAPÉS
	Pairing Wine:  Amadio Pinot Grigio

	ENTRÉE
	Pairing Wine:  Grant Burge Pinot Noir Chardonnay Sparkling

	PASTA
	PROTEIN
	Pairing Wine:  Amaro Montenegro or Limoncello.

	DESSERT
	Pairing Wine:  Mordrelle Barbera




