
COURSE ONE
choice of

roasted beet salad
baby greens, crispy prosciutto, marcona almond brittle, blood orange vinaigrette 

mushroom gnocchi
porcini ragu, pecorino, shaved truffle, chive

wild boar sausage
green lentils, cumin yogurt, coriander, red onion, cucumber

COURSE TWO
choice of
octopus

charred octopus, purple potato puree, aji amarillo, pickled carrot & onion, cilantro

hanger steak 
braised red cabbage, chermoula, whipped feta, spiced crispy sweet potato

bolognese
tagliatelle, pecorino, basil

COURSE THREE
choice of

raspberry crème brulee
raspberry sugar, honey tuile crisps

smoked banana toffee tart
smoked bananas, dulce de leche, toasted marshmallow

passion fruit parfait
cheesecake, vanilla bean ganache, hazelnut granola

3-COURSE MENU $35
TC RESTAURANT WEEK


