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Sharing sample menu

Entrée sharing - select

 Artisan bread assortment, cultured butter

Fig carpaccio, prosciutto, Parmigiano, roast hazelnuts, hot honey - GF/Vegetarian

Sautee squash and zucchini, charred pencil leeks, stracciatella, gremolata, buckwheat - GF/Vegetarian

Snapper ceviche, cucumber, red onion, leche de tigre vinegarette - GF/DF

Tuna crudo, salted cucumbers, shallots, shichimi togarashi, citrus ponzu – DF


Main sharing - select

 Herb crusted lamb rump, pickled tomato, pistachio – GF/DF

Wagyu BBQ Sirloin steak, chimichurri, crispy rosemary - GF/DF

Schawarma marinated chicken skewers, tarator yoghurt dressing, mint, walnut and sumac salad - GF

Pan-fried snapper fillets, tomato and kalamata sauce Vierge – GF/DF


Hot vegetables and salads sharing - select

Roasted butternut pumpkin, macadamia emulsion, fermented grains – DF/ DF/ Vegan

Crispy brussels sprouts, ricotta, fennel, mint and parmigiano – GF/Vegetarian

Crispy twice cooked potatoes, oregano, black garlic aioli - GF/DF/ Vegan

Fresh zucchini, sugar snap, asparagus, peas, basil with almond, chardonnay dressing - GF/DF/Vegan
Baby cos wedges, Caesar style dressing, lime croutons, parmesan - Vegetarian

Heirloom carrot salad, wild rice, rainbow shard, salted ricotta, orange and ginger vinegarette – Vegetarian


Dessert sharing – select


Traditional tiramisu’

Chocolate negroni cannoli

Italian apple and sultana doughnuts, cinnamon sugar

Banoffee and Bailey’s layered pavlova, mascarpone cream, pecans - GF

Lemon myrtle crème brulee’ - GF
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