
 
 

 
 

 
 

$95 PP 
 

 
 

 

 
 
 
 
 
 
 
 
 
 

 

 

  STARTERS                                                

        Garlic crust                                                                                        

Selection of mixed warm olives for the table 

ENTRÉE                                              
Zucchini flowers 

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

Wagyu Bresaola 

MB8 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. 

Crème caramel                                                                                                                                                  

Served with salted caramel popcorn.  

Sorbet  

Fresh lemon sorbet.



 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 

 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 


