SHARING MENUS

Premium Menu per person  $115

Deluxe Menu per person $145

[V] VEGETARIAN

[GFO] GLUTEN FREE OPTION

PREMIUM

ENTREE

KINGFISH (croi

Crudo hiramasa kingfish, shallots, capers, lemon,
watercress, olive oil

PROSCIUTTO (cro

Prosciutto di San Daniele, gnocco fritto, pecorino,
pickled zucchini, basil, warm sourdough, lescure butter

BURRATA

Burrata, tomato, crouton, basil verde

SIDES

MIXED SALAD

Organic Farm Leaves, Palm Sugar Vinaigrette,
Chives

ROAST KIPFLER POTATOES

Roast Kipfler potatoes, confit garlic and rosemary
salt

MAIN

CHICKEN [croy

Roast chicken breast, creamed sweetcorn, grilled spring
onions s

MARKET FISH (cro

Market fish fillet, confit tomatoes, tarragon, sofrito,
almond puree

DESSERT

DAILY PETIT FOURS

Selection of four assorted pieces

DELUXE

ENTREE

KINGFISH (croi

Crudo hiramasa kingfish, shallots, capers, lemon,
watercress, olive oil

PROSCIUTTO (cro;

Prosciutto di San Daniele, gnocco fritto, pecorino,
pickled zucchini, basil, warm sourdough, lescure butter

BURRATA

Burrata, tomato, crouton, basil verde

SIDES

MIXED SALAD

Organic Farm Leaves, Palm Sugar Vinaigrette,
Chives

ROAST KIPFLER POTATOES

Roast Kipfler potatoes, confit garlic and rosemary
salt

MAIN

CHICKEN [croy

Roast chicken breast, creamed sweetcorn, grilled spring
onions s

MARKET FISH (cro

Market fish fillet, confit tomatoes, tarragon, sofrito,
almond puree

BEEF FILLET icro
Premium grass-fed beef fillet, roasted Kipfler potatoes,

red wine Jus, watercress

DESSERT

DAILY PETIT FOURS

Selection of four assorted pieces

CHEESE SELECTION

Quince paste, grapes, lavosh, fruit loaf



