
Two Course Lunch Menu 

Choice of two courses 
$ 34.95

Entree
Trecce mozzarella with air dried beef, sour gherkin salsa with 

cracked pepper and balsamic blend

Truffled arancini with grilled Nduja sausage, spinach salad and 
pecorino melt

Garlic king prawns with tomato puree, pancetta and garlic chips

Mains / Secondi
Chicken breast filled with porcini mushrooms, sundried tomatoes, 

mozzarella cheese and sage scented jus

Veal scaloppini with spinach and Marsala wine sauce

Fried calamari with salt & pepper, tomato and black olive sauce

Served with Chefs choice of potato and vegetables of the day

Dessert / Dolci
Panna Cotta cream pudding flavoured pistachio with strawberry 

sheets, caramelised popcorn and saffron anglaise

Tiramisu with Marsala wine and mascarpone mousse with 
Savoiardi biscuits and chocolate decor

Selection of homemade ice cream and fruit salsa 
Choice of 2 scoops:

– Vanilla bean ice cream 
– Double chocolate ice cream 

– Maple walnut ice cream 
– Stracciatella ice cream


