
$90pp

Burrata, green tomato chutney, pepitas, agrodolce V H 

Snapper ceviche, agua chile, sea herbs, smoked corn GF DF H 

Fettuccine, wagyu beef ragu, pecorino H 

Fire roasted half chicken, tomatillo & coriander salsa GF DF H

Smoked crispy potatoes, ‘special sauce’ GF DF V H 

Mix leaf salad, black pepper and garlic vinaigrette GF DF VEGAN H 

Vanilla pannacotta, grilled persimmon GF

PEQUEÑO
BANQUETE

All dishes are portioned according to your party size and are
served to share

GF: GLUTEN FREE l DF: DAIRY FREE l V: VEGETARIAN l N: CONTAINS NUTS l 
H: HALAL SUITABLE 



All dishes are portioned according to your party size and are
served to share

$120pp

House made focaccia, smoked butter V H 

Snapper ceviche, agua chile, sea herbs, smoked corn GF DF H

Burrata, green tomato chutney, pepitas, agrodolce V H 

Pork Chicharron, chilli arbol sauce GF DF 

Fettuccine, wagyu beef ragu, pecorino H

250g Tajima Wagyu Picanha MBS 6+ GF H

Smoked crispy potatoes, ‘special sauce’ GF DF V H 

Mix leaf salad, black pepper and garlic vinaigrette GF DF VEGAN H 

Vanilla pannacotta, grilled persimmon GF

GRANDE
BANQUETE

GF: GLUTEN FREE l DF: DAIRY FREE l V: VEGETARIAN l N: CONTAINS NUTS l 
H: HALAL SUITABLE 



SUCKLING
PIG 

BANQUETE 

All dishes are portioned according to your party size and are
served to share

 Minimum of 12 guests 

$190pp

House made focaccia, smoked butter V H 

Snapper ceviche, agua chile, sea herbs, smoked corn GF DF H

Chicken & chorizo empanada, mambo sauce DF

Pulled lamb barbacoa taco, pickled cucumber, capers, coriander crema GF H

Whole Suckling pig (9-12kg)

Smoked crispy potatoes, ‘special sauce’ GF DF V H

Charcoal sugarloaf cabbage, romesco, candied hazelnut, agrodolce glaze,
mahon GF V N H

Vanilla pannacotta, grilled Persimmon GF H

GF: GLUTEN FREE l DF: DAIRY FREE l V: VEGETARIAN l N: CONTAINS NUTS l 
H: HALAL SUITABLE 


