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Indulge In a four
course selected menu

$95 PP STARTERS

Garlic crust
Selection of mixed warm olives for the table

ENTREE

Zucchini flowers
Filled with Ricotta, Parmesan & lemon mascarpone, gorgonzola fondue.

Wagyu Bresaola
MBS thinly sliced with rocket, parmigiano & EVOO

Garlic Prawns
Garlic and parsley sauteed with Napoletana sauce.

MAINS

Gnocchi Amoretti
Burnt butter, sage, sauteed with pinenuts, pumpkin.

Chicken breast
Chargrilled, mustard cream and bacon crisps reduction

Barramundi fillet
Pan fried, coated with fresh salmoriglio dressing and caviar

Pork cutlet

Chargrilled, cinnamon and seeded mustard shiraz reduction sweet
cabbage and speck bites

DESSERT

Tiramisu
Mascarpone cream, Coffee and delicious layers of Frangelico liqueur.

Créme caramel
Served with salted caramel popcorn.

Sorbet

Fresh lemon sorbet.



KIDS

YOUR CHOICE OF

Chicken Schnitzel
Penne Boscalola

Penne Napoletana

DESSERT

Dark chocolate ice cream

SIDES AND SALADS

Beer Battered Chips (V, VG, DF) 10
Roasted Potatoes (DF, VG, V) 10

Snow Peas
With butter and flaked almonds (M) 10

Broccollnl 10
Broccolini with caramelised onion (VG, V, DF, GF)

Mixed Lettuce Salad (GF, DF, V, VG) 15
Mixed lettuce, tomato, cucumber, capsicum and aged balsamic

Rocket Salad 16
Spanlish onlon, frled prosclutto, Parmiglano and aged balsamic (GF)

Splnach Salad 16
Spinach, pear, honey, walnut, feta and aged balsamic (GF, V)

Gabrese Salad 18
Cherry tomato, bocconcini, ricotta, EVOO (GF, V)
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