B ACC

Cicchetti-Style Dishes

Braléed pumpkin pie, whipped cinnamon ricotta,
pumpkin seed & fennel granola, pickled pumpkin ribbons (V)
R180,00

Burnt pear & gorgonzola arancini, walnut crumb,
pear mostarda puree, charred bitter leaves (V)
R190,00

Chorizo & squid risotto,
marinated red peppers & grapes, ink tapioca puffs (GF)
R200,00

Shortrib Bolognese raviolo, bechamel mousse,
red wine reduced tomato fonduta
R200,00

Bacco Tuna Wellington
kataifi pastry, curried mango, & coriander lime salsa
R220,00

Crispy porchetta, wild garlic & taleggio mash,
pickled purple cabbage (GF)
R240,00

MEN

*VG-Vegan *V-Vegetarian *GF-Gluten Free

For all Allergens and dietary requirements
please do not hesitate to ask our staff.
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