
Pane | Riva Bread Basket, Olive Oil, Cultured Butter (v)
Salmone | House Smoked Atlantic Salmon, Pickled Cabbage, Brioche (A)

Caprino | Caramelised Goat Cheese, Cured Beetroot, Dill (v, gf)

Capasanta | Gratinated Japanese Scallop, Herbed Crumb (I) 
Gamberi | King Prawn, Almond, Parsley, Lemon, Chilli (A) (df, n)

Antipasto | Prosciutto, Mortadella, Finocchiona, Buffalo Nodino, 
Giardiniera, Gnocco Fritto

Lasagna | Porcini Lasagna, Bechamel, 36 Months Parmigiano (v)
Passatelli | Mussels, Vongole, Calamari, Confit Tomato, White Wine, Parsley (A)

Anatra | Dry Aged Duck Crown (gf, df)
Pinzimonio | Celery, Cucumber, Radish, Tomato, Extra Virgin Olive Oil (ve, gf)

Patate | Roast Potatoes, Garlic, Rosemary (ve, gf)
Verdure Gratinate | Eggplant, Zucchini, Herb Crumb (ve)

Torta Alla Nocciola | Hazelnut Cake, Chocolate Mousse, Vanilla Ice-cream (v)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free 
(n) contains nuts (s) contains sesame.  A 15% surcharge applies on public holidays. All Visa, MasterCard & American

Express cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee

Christmas Day Lunch



Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free 
(n) contains nuts (s) contains sesame.  A 15% surcharge applies on public holidays. All Visa, MasterCard & American

Express cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee

Christmas Day Lunch
Children’s Menu

Foccacia  | Warm Focaccia, Olive Oil  (ve)

Arancini | Tomato Arancini, Provola, Chives (v)

Gnocchi | Lamb Ragu, Pecorino (gf)

Filetto | Beef Tenderloin, Roast Potatoes, Rosemary (gf, df)

Torta Al Cioccolato | Chocolate Cake, Vanilla Ice-cream (v)


