
 

 

 
SET MENU  

 
Fresh ciabatta bread,  olive oil 

 

ENTREE 

Bruschetta ai funghi 

Twice baked feta soufflé,  marinated vegetables  

House smoked salmon,  quinoa,  greens,  witlof,   
seed,  lime dressing 

Chicken liver pâté,  onion jam,  house made grissini 

~ 
MAIN COURSE  

Market fresh fish,  asparagus,  potato leek cake,   
lemon butter sauce  

 Charcoal grilled beef fillet,  broccolini,   
rosemary salted potatoes  

Marinated spring chicken,  chorizo,  bean,  paprika,  
 confit potatoes  

Seasonal vegetable pappardelle,  chilli,  pecorino 

~ 

Garden salad to share 
 

DESSERT 
Ricotta doughnuts,  caramel sauce,  hot chocolate dip  

Panna cotta,  mascarpone,  honey rhubarb,  rice crisps  

Torte,  flourless,  chocolate,  pure cream 

 Cheese selection,  traditional accompaniments 
 

2 course $60 
3 course $70 


