
$75 SET MENU

Ricotta cheese, semi-dried tomatoes, pesto & rocket flatbread.

Truffle & porcini arancini, garlic aioli.  v

Confit duck ravioli with butter, sage & pecorino.

Croquette of pulled pork, mushroom, grana & garlic aioli.  gf df

Lemon pepper calamari, red chilli, rocket with marinara sauce.  gf df

Beef fillet, cannellini bean purée, green bean, confit mushrooms, pinot jus.  gf

Fish of the day with roasted fennel, olives, tiger prawns, sefood sauce tarragon oil.

Confit duck leg, giardiniera vegetables, gnocchi.

Fettuccine with pancetta, onion, white wine, cream sauce, grana padano.

Secondo

Roast duck fat potatoes, sea salt

Truffle fries, pecorino, garlic pecorino

Charred seasonal greens, ricotta cream

To share at the table

Very Berry Tiramisu,  deconstructed tiramisu frozen Mascarpone cream, lady finger biscuits, berries,  
gin thyme berry sauce.  nut free.

White Chocolate Orange Cake, layers of white chocolate orange mousse, almond biscuit joconde,  
orange zest & white chocolate ganache cake.  gf

Dolce

To share at the table

Please choose one main and dessert

 gf - gluten free      df - dairy free      v - vegetarian      vg - vegan      * = optional/ can be please ask your waiter     


