PACKAGES FROM $49
INCLUDES 6 PIECES PER PERSON

SUBSTANTIALS (select upto 3)
e Grilled squid, chorizo, parsley, kipfler, chilli lemon dressing
Spiced chickpea, cauliflower, labneh

CoL ._ | _ o Grilled eggplant, truss tomato, olive Gnocchi
y rock oystet% caviar e Grilled prawns, white bean & fennel cassoulet

' . e Fresh Gnocchi, mushroom, pecorino
mayo on crisp som » Beer battered fish and chips

- e Seared tuna fennel, orange, shaved cabbage
QLD chilled tiger prawns With cocktail sauce * Grilled salmon, pea shoots, lemon, faro
e Rare roast beef, fennel, ruby fruit, horseradlsﬁ Bncrise. . Spinach & ricotta ravioli, chilli, truss tomato verge
e Buffalo mozzarella, peas, dried chilli o o k belly, caramelised apple, sweet potato
* Prosciutto, fig, blue cheese on crisp - i urgers, american cheddar, tomato relish, pickle

e Goats curd, spiced eggplant tart |, coleslaw, smokey bbgq
* Scallop ceviche, cucumber, crisp sweet pkto (oho&). i eppers, onion, american cheese
* Lime poached chicken, radish, avocado t iced eggplant, wild rocket bun
* Duckrillettes, sour cherries on sourdough ckled cabbage, chimi churi

e Porkrillettes, green apple, walnuts on

e 4 Cheese risotto balls : R _ : pberry & ricotta tart
e Duck filo cigars, ora% - : ssion fruit, crumble tart
* Seared scallop, chorizo, Sourdol mb ™ g owni

spoon) - NN % , watermelon, mint

~ * Ricotta cheesecake
e Vanillabean/chocolate cannoli A
e Blue cheese, lime chilli lavosh
e Mango coconut trifle, coconut sorbet B
e Tiramisu marscapone cream _/
* Dark chocolate, passionfruit mousse

"



