

S T E L L A R   S E T   D I N N E R

STARTER


MAPLE HARVEST INSALATA GF NF VG

Farmer’s greens, sweet potatoes, carrot, dried cranberries, pumpkin seeds, 


maple-mustard vinaigrette


ENTRÉE 


PICCHIAPÒ GF DF NF

Alberta beef brisket, potatoes, spinach, sugo


DESSERT


PANNA COTTA AI FRUTTI DI BOSCO GF NF V

Mixed berry compote, vanilla cream


PAIRED WITH A GLASS OF HOUSE WINE


SAVOUR A REFINED SELECTION OF HANDPICKED WINES EXPERTLY PAIRED WITH THIS MENU. 

SIMPLY CONSULT YOUR SERVER TO DISCOVER THE PERFECT RED, WHITE OR SPARKLING WINE.

ADD $10 TO UPGRADE TO PREMIUM WINE OR BUBBLES

 

Pascual Toso, Malbec Reserve Mendoza, Argentina

Cannonball Chardonnay California, USA


Zonin Prosecco Veneto, Italy

Inspired by Made in Italy, this menu celebrates family, tradition, and the joy of sharing a 
good meal. Each dish blends classic Italian flavours with local ingredients, capturing the 

warmth, humour, and heartfelt storytelling of Farren Timoteo’s unforgettable comedy.

$47 per person

OFFERED ON PERFORMANCE NIGHTS OF THE ‘MADE IN ITALY’ FROM AUGUST 26 - SEPTEMBER 21, 2025

GF gluten-free     DF dairy-free     NF nut-free     V vegetarian     VG vegan


Price is subject to tax and gratuity. Please notify your server if you have food allergies or dietary restrictions. 

Consuming raw undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


