ILCIE

THURSDAY, 10 APRIL 2025
5-COURSE SET DINNER | $98++ PER PERSON
ADD ON $48++ PER PERSON FOR WINE PAIRING

Complimentary Bread Basket
served with extra virgin Olive Oil

Gamberi Burrata
served with preserved lemon

Black Ink Fettuccine
served with Sea Urchin and Bottarga

Carnaroli Risotto
with Braised Wagyu Beef Cheek, Jerusalem Artichoke and Coffee

Lumia Lamb Loin
with crusted Herbs, Shallot, White Asparagus, White Wine Jus and Sweet Milk Garlic

Zuppa Inglese
Dark Chocolate Custard, Biscuit, Alkermes, Citrus Custard and Burnt Meringue



