
Degustation Experience

Amuse
Steak tartare

With fried polenta and truffle 

Starter
Scallops (3)

 Soft egg beurre blanc and fresh truffle

Entrée
Tagliatelle alla crema with truffle

Main
Wagyu 5+ 180g Eye Fillet,

With bordelaise sauce, onion foam and truffle

Side
Potato Gratin,

Bacon and truffle

Dessert
Chocolate, hazelnut milefuille and truffle 

Add On

We would like to personally thank you for your support - John, Donny, Frank and the Gambaro team. 

V: Vegetarian | VG: Vegan | GF: Gluten Free | DF: Dairy Free Vegan menu available on request. Please inform our staff of any dietary needs or restrictions.

Truffle Degustation Menu $220

Truffle butter 19
Truffled fried egg 30
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