
 

 

Starters 
Mozzarella di bufala DOC, smoked tomatoes and olive 

Grilled prawns, smoked capsicum and broad beans  

Southern calamari, tomato, basil and fried artichoke  

Roast quail, watercress, blue cheese and balsamic 

Mains 
Roast fillet of barramundi, eggplant, parsley, tomato and lemon salad  

Slow roasted lamb shoulder, kipfler potatoes, capers, dill and salsa verde  

Seared yellowfin tuna, braised fennel, chilli, lemon and orange  

Ricotta and pumpkin cannelloni, brown butter and sage 

Leaf salad 

Sweets 
Caramelised orange crepe, cumin mascarpone  

Grappa pannacotta, amarena cherries and biscotti 

Selection of cheeses 

Coffee or Tea 
With petit four 


