
Please note items on this set menu may change based on ingredients availability and Chef’s inspiration.

Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK.
As such, we are unable to cater to food allergies.

FIRST SIP
Prosecco / Chilled Virgin Brulé

AM I EVEN A PIZZA?
Parmesan, Tomato, Basil, Black Olive, Olive Oil

CARLOS’ DREAM SUPPER
Focaccia di Recco - Brillat Savarin, Olive Oil

LEAVE THE CHEESE TO THE ITALIANS, PROSCIUTTO TO THE SPANISH
Double Crunch® - Iberico de Bellota, Scamorza, Tomato

SQUID PRO QUO
Padellino - Squid, Alioli

CARLONARA
Tonda Romana - Guanciale, Maitake, Egg, Pecorino

THE REAL “PEPPERONI”
Classic Neapolitan - Piquillo peppers, Fiordilatte, Buffalo Mozzarella, Basil

THE MALLORCAN JOB
Newpolitan® - Sobrasada, Fiordilatte, Oregano

CATALANS ARE NOT SOFT
Supersoft - Crema Catalana, Apple

8 Courses – 98++

Add 2 x Glasses of House Wine for $30
Prosecco / Pinot Grigio / Nero d’Avola / Chianti
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