
Panette alla boscaiola (v)
flat bread, sautéed mushroom 

Fagioli all’ucelletto (v)
cannellini beans, tomato sugo, citrus pangrattato

Fiorentina con panzanella
T-bone steak, bread & tomato salad

Trippa alla Fiorentina con pecorino Toscano (gf)
slow cooked beef tripe, pecorino Toscano

Lattaiolo Toscano (gf, v)
baked custard, lemon, icing sugar

REGIONI D'ITALIA
CHEF FRANKIE’S FOOD TOUR

Toscana | $69 per person

Aperol Spritz | 15

Regional wine specials available 

Please note that due to the nature of the set menu, not all dietary modifications can be
accommodated.

Surcharge of 10% on weekends and 15% on public holidays will be applied. Card payments incur a 1% surcharge.
Discretionary gratuity of 8% is applied to groups of 12 or more.

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS 


