!

SCIACCA

G R.1 L L =——

CURATED FIRE EXPERIENCE

ONPRE N IKNIG A CFT

MEDITERRANEAN SEAFOOD CEVICHE

Citrus-cured seafood, olive oil,
coastal herbs. Bright, vibrant, pure.

JAPANESE A5 WAGYU TARTARE

Luxurious A5 Wagyu served on
toasted sourdough with chilli and chimichurri.

30-DAY AGED PICANHA CARPACCIO

Delicately sliced 30-day aged picanha.
Extra virgin olive oil, sea salt. Bold. Refined.

INTERMEDIATE

LOBSTER LINGUINE

Artisanal linguine in a rich lobster reduction.
Datterino tomatoes, Mediterranean herbs.

SEAFOOD LINGUINE

Clams, prawns, and mussels
in a delicate white wine sauce.
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USDA PRIME T-BONE 1KG

Open-fire grilled to perfection.
Explosive marbling, deep char,
unforgettable flavour.

CREEKSTONE USDA PRIME RIBEYE

Legendary Creekstone beef.
Extraordinary marbling, velvet tenderness,
intense fire-finished depth.
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