CLASSIC SHARED MENU
$89pp

BREAD AND SNACKS

Artisanal Sourdough, Whipped Rosemary Butter
House Marinated Olives, Rosemary, Citrus (ve,gf)

TO START

Stracciatella, Kalamata Olives, Cherry Tomato, Zucchini Salad, Crostini v)
Duck Liver Parfait, Poached Apple, Apple Gel, Coffee Crumble, Crostini
Calamari Fritti, Citrus Mayonnaise, Lemon (1) {gfdf)

TO FOLLOW

Mafalde Corte, Wild Mushroom Ragu, Parmesan, Parsley (v)
Daintree Barramundi, Chickpea Velouté, Zucchini, Caper Salsa (A) (gfdf)

SIDES

Roasted Chat Potatoes, Rosemary (gf)
Mixed Leaf Salad, Oregano Dressing, Blue Cheese & Blueberry Condiment, Pears (vgf)

DESSERT
Classic Tiramisu, Savoiardi Biscuit, Mascarpone Cream, Coffee Gel, Crumble

S

Seafood Origin (A) Australian (I} Imported (M) Mixed Origin (v) Vegetarian (ve) Vegan (gf) Gluten Free (cf) Dairy Free (n) Contains Nuts (s) Contains Sesame.

A10% surcharge applies on weekends. A 15% surcharge applies on public holidays.



PREMIUM SHARED MENU
$109pp

BREAD AND SNACKS

Artisanal Sourdough, Whipped Rosemary Butter
House Marinated Olives, Rosemary, Citrus (ve gf)
Smoked Cheddar Churro, Caramelized Onion Cream (v)

TO START

Stracciatella, Kalamata Olives, Cherry Tomato, Zucchini Salad, Crostini (v)
Griled Prawns, Garlic & Chill Butter, Lemon (|

Calamari Fritti, Citrus mayonnaise, lemon (1) (g of

MAINS

Mafalde Corte, Wild Mushroom Ragu, Parmesan, Parsley (v)
Daintree Barramundi, Chickpea Velouté, Zucchini, Caper Salsa (A) (gfdf)
Free Range Pork Scoteh Fillet, Truffled Mash Potato, Carrot, Kale, Jus (gf)

SIDES

Roasted Chat Potatoes, Rosemary (gf)
Mixed Leaf Salad, Oregano Dressing, Blue Cheese & Blugberry Condiment, Pears (vgf)

DESSERT

Classic Tiramisu, Savoiardi Biscuit, Mascarpone Cream, Coffee Gel, Crumble

S

Seafood Origin (A) Australian (1) Imported (M) Mixed Origin (v) Vegetarian (ve) Vegan (gf) Gluten Free () Dairy Free (n) Contains Nuts (s) Contains Sesame.
A10% surcharge applies on weekends. A 15% surcharge applies on public holidays.



