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$ 65 per person

Entree / Antipasti
(Choose one dish)

Antipasti platter with San Daniele ham, bresaola, salami, mortadella, mixed olives, charred
vegetables and grissini sticks

Buffalo mozzarella with vine tomatoes, extra virgin olive oil and fresh basil and
garden leaf salad

Crab meat salad with avocado puree, white bait fritters and lime aioli blend

Main Course / Secondi Piatti
(Choose one dish)

Fresh tortelli stuffed with spinach and ricotta cheese in black truffle and butter sauce

Seared aged scotch fillet of beef served sliced, with turnips, roasted potatoes and
balsamic reduction

Chicken breast stuffed with porcini mushrooms, sundried tomatoes and mozzarella cheese on
potato puree with baby beans and sage sauce

Dessert / Dolci
(Choose one dish)

Panna Cotta cream pudding pistachio flavoured with strawberry sheets, caramelised popcorn and
saffron anglaise

Lemon curd donuts with red berry sorbet, lemoncello jelly and pavlova cream

Homemade almond parfait topped with warm dark chocolate sauce and
sliced almond toffee
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$ 85 per person

Entree / Antipasti
(Choose one dish)

Antipasti platter with San Daniele ham, bresaola, salami, mortadella, mixed olives, charred
vegetables and grissini sticks

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

Garlic king prawns with tomato puree, pancetta and garlic chips

First Course / Primi Piatti
(Choose one dish)

Fresh potato gnocchi served with tomato sauce, basil and mozzarella

Fresh tortelli stuffed with spinach and ricotta cheese in black truffle and butter sauce

Sorbet / Intermezzo

Homemade sorbet

Main Course / Secondi Piatti
(Choose one dish)

Double lamb cutlets with smoked eggplant, odourless garlic, chip stock potatoes and chorizo jus
Grilled barramundi fillet with soft polenta, garlic spinach and bell pepper sauce

Seared beef tenderloin with turnips, roasted potatoes and balsamic reduction

Dessert / Dolci
(Choose one dish)

Panna Cotta cream pudding pistachio flavoured with strawberry sheets, caramelised popcorn and
saffron anglaise

Homemade almond parfait topped with warm dark chocolate sauce and sliced almond toffee

Degustation dessert
Three mini features of the dessert menu



