THE ALPS

SNACKS TO SHARE

Oysters, Kiwi Vinaigrette 7 Foccacia, Cultured Butter 9
Anchovy Toast 7pp + GF 2 Veal Carpaccio, Tonnato Sauce 17
Bolognese Arancini 8 Snapper Crudo, Kiwi Salsa 24
Seasonal Pickle Plate 8 Burrata, Roast Peppers 24

Olives 8 Antipasti Plate 28/52

PIZZA

Margherita - 19
Napoli, Fior di Latte, Pecorino

Jura x Toscana - 24

Comte, Onion, Mozzarella, Ricotta, Pecorino, Gorgonzola ADD ON

Funghi - 24 + Mortadella 4
Oyster Mushroom, Leek Cream, Braised Greens, Mozzarella + Anchovy 4
Pork and Fennel - 26 + Burrata 6
Napoli, Nduja, Chorizo, Fennel, Shallots, Mozzarella + Hot Honey 4
Campo Bianco - 26 + Gluten Free 3

Capocollo, Roasted Pear, Roquette, Balsamic, Pecorino

Roquette, Fennel, Orange Salad 14
Chippies 12

The Summit Set Menu 50pp

Let us guide you from peak to peak, on a journey through The Alps...

TO FINISH

Mascarpone Semifreddo, Balsamic Glaze 12
Chianti-Poached Pear, Spiced Syrup, Mascarpone 10

Cheeses

w. Condiment & Focaccia
19/38

10% Surcharge applies on Sundays



