our place,

$48 p/h set menu
3 courses
alcohol packages available

menus should be confirmed 7 days prior as seasonal availability may result in minor
changes

» guests with allergies or special dietary requirements must arrange an alternative menu
at least 48 hrs prior

entrée (share)

tasting plate w haloumi, roast pumpkin, olives & warm breads

zucchini flowers stuffed w goat’s cheese & herbs, romesco sauce

mains (choice of)

‘our’ spinach & parmesan gnocchi, cherry tomato salsa,

sweetcorn, pecorino

crispy skinned barramundi, warm salad of roast cauliflower,

pickled grapes, hazelnuts, spinach & parsley

crumbed pork cutlet w parmesan polenta,
cavolo nero & caponata

espetada - skewered beef fillet chunks drizzled w red wine
chilli sauce, rosemary & garlic potatoes, salad

dessert (choice of)

honeycomb cheesecake, lemon curd, vanilla ice cream

sticky date pudding, salted caramel sauce, vanilla ice cream

GST included
please notify waitstaff of any allergies



