
Barbequed Italian flavoured squid with fresh lime and
mixed leaves gf

Grilled figs with prosciutto, burrata, rocket &
balsamic gf vo

Ndjua (spiced pork) arancini with parmesan, saffron &
garlic aioli 

Bruschetta with diced tomato, onion, fresh basil and a
caramelised balsamic glaze gfo v 

Prawn, chorizo & tomato tagliatelle with fresh basil &
soft fetta 

Chicken saltimbocca alla romana with asparagus,
parmesan, pine nut & rocket salad Gf

Veal scallopine with potato croquette, mushrooms &
broccolini gfo

Ratatouille vegetables with tempura asparagus & 
basil pesto

Tiramisu with fresh sliced strawberries
Chocolate and coffee panna cotta with double

cream & chocolate honeycomb pieces gf
Lemon ricotta cannoli with citrus curd

Main

Entree

Dessert

Two course $50 ~ three course $57
Thursday 2nd, Friday 3rd, Saturday 4th May

Lunch & Dinner


