3 Course $75 per person

To start

Charcuterie Grazing & Share Plate

The perfect combination of hot & cold meats,
char grilled veg, mount zero olives, dip,
breads & cheese

Main (Select 2 of the followings)
Lamb shank, truffled mash, ratatouilie, shank sauce

Gnocchi napoli, grana padano, basil (V)

Chicken medallions, w/ spinach, sun-dried tomatoes &
cream cheese, over garlic & rosemary potatoes w/ olive,
lemon-caper sauce (GFO)

Barramundi w/ confit fennel, leek fondue, green peas &
buttermilk dressing (GF)

Garlic & chilli prawns on coconut rice w/ pak choi

Herb & Parmesan crumbed veal, arrabiata sauce, thick chips
& greek salad

Spiced lamb w/ beetroot labneh & pomegranate tabouli on
warm flat bread

Dessert (Select 2 of the following)
Ferrero rocher ice-cream, frangelico - vanilla anglaise

Chocolate volcano, fudge sauce
After dinner mint, king island cream, mint dust

Sticky date pudding, warm caramel sauce, vanilla ice-cream
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