CLASSIC BANQUET MENU

79PP | TO BE SHARED

SOURDOUGH & CULTURED BUTTER (gfo)
MARINATED OLIVES (ve,gf)
PEA & MINT CROQUETTES
Lemon mayo (v)
CALAMARI FRITTI
Lemon & lime aioli (l) (gf, df)

HAND ROLLED GNOCCHI
Pumpkin, celery, brown butter, sage (dfo,gfo,v)
ROAST LA IONICA CHICKEN
Charred Spanish onion, red wine jus (gf,df)
FRIES, aioli (gf,df,v)

HORIATIKI SALAD (v,gf)

RIPPLES TIRAMISU (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 10% surcharge applies on weekends. A 15% surcharge applies on public holidays.

®IPPLES

LITTLE MANLY



PREMIUM BANQUET MENU

0oPP | TO BE SHARED

SOURDOUGH & CULTURED BUTTER (gfo)
MARINATED OLIVES (ve,gf)
PEA & MINT CROQUETTES
Lemon mayo (v)
SPLIT KING PRAWNS
Parsley, garlic & lemon butter (A) (gf)
HAND ROLLED GNOCCHI
Pumpkin, celery, brown butter, sage (dfo,gfo,Vv)
SLOW COOKED LAMB SHOULDER
Lamb jus & chimichurri (gf,df)

TRUFFLE FRIES, parmesan, truffle mayo (gf,v)

HORIATIKI SALAD (v,gf)

RIPPLES TIRAMISU (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 10% surcharge applies on weekends. A 15% surcharge applies on public holidays.

®IPPLES

LITTLE MANLY



	RLM_Banquet_Classic_Oct1
	RLM_Banquet_Premium_Oct1

