THEOMISTRAL

ITALIAN KITCHEN

BY THEO RANDALL

— SET DINNER ———

INSALATA DI GRANCHIO
Alaska mud crab salad with Florence fennel,
rocket and radicchio, Sardinian bottarga
and Amalfi lemon dressing
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CONTROFILETTO
Theo’s hand selected beef sirloin cut, seared
and served with Italian roasted potatoes,
sautéed mushrooms, Italian rocket and
Theo’s black truffle sauce
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TIRAMISU

Theo Mistral signature style
Italian tiramisu
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