Cetrella

DINNER

STARTERS

Bread Service 5
housemade focaccia

Cauliflower Soup 15
coconut milk - pickled apple - vadouvan - chilioil - edible flower - microgreens

Autumn Little Gem Salad 18
snap pea - pickled asian pear - blood orange - passion fruit vinaigrette

Tuscan Kale Salad 19
pear - pomegranate - sunflower seed - pecorino gran cru - roasted shallot-sherry vinaigrette

Roasted Carrot Hummus with Pita 16
verjus raisin - toasted almond - mint-cilantro - extra virgin olive oil

Seasonal Fish Crudo 22
cilantro -frisée - avocado - citrus - serrano - olive oil

Chesapeake Bay Blue Crab Cakes 22
red pepper coulis - lemon mayonnaise

Fritto Misto 19
rock shrimp - calamari - cauliflower - sweet pepper - baby carrot - tarragon dipping sauce - old bay

New Zealand Atkins Ranch Lamb Meatballs 21
tomato - yoghurt - herbs

RISOTTO & PASTAS

Forest Mushroom Risotto 29
meélange of mushrooms - balsamic reduction - truffle oil - parmigiano - chive

Squid Ink Spaghetti 39
octopus - prawn - spicy pomodoro

Mezze Rigatoni 29
beef and pork ragli - parmigiano

ENTREES

Eggplant Rollatini 29
ricotta - mozzarella - mint - chili - lemon - broccolini - arugula - tomato vinaigrette - extra virgin olive oil

Branzino 45
whole fish - spinach - almond romesco sauce - herbal oil - grilled lemon

Crispy Skin New Zealand Ora King Salmon 4]
fennel purée - lentil - mirepoix - blood orange vinaigrette

Roasted Mary's Half Chicken 31
truffled celery root purée - seared mushrooms - sage jus

Lamb Shank 39
panisse - braised garbanzo beans - preserved lemon

Glazed Short Rib 45
kabocha purée - chard - pumpkin seed pesto

Filet Mignon 49
roasted caulini - potato dauphinoise - sauce: peppercorn, brandy, beef jus, mustard

SIDES

Caulini 15 Sautéed Green Beans 15  Confit Fingerling Potato 15  French Fries 10

mustard mornay - sage garlic - lemon lemon dill salt - harissa sauce Truffle Fries 12



