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Starter to Share 
(1 between 3)

A N T I PASTO  M I STO 
A selection of freshly sliced cold meats including San Daniele prosciutto, mortadella,  
sopressa salami, in house pickles, marinated olives, scarmoza, house baked focaccia

Mains 
(a choice of two items to be served alternately)

❏  COTO L E T TA  D I  M A I A L E  
Char grilled pork cutlet, quince marmalade, baby onion, mustard, roast grapes, balsamic jus

❏  P E S C E 
 Pan fried barramundi fillet, saffron & sweetcorn chutney, lemon parsley sauce, Jerusalem artichoke chips

❏  F E T T U CC I N E  A L  R AG U ’  D I  P O L LO 
Fettuccine, braised chicken cacciatore ragu, peppers, olives

❏  R I GATO N I  CO N  B R ASATO  D I  S E P P I A 
Rigatoni, Hawkesbury cuttlefish, nduja and fennel Bolognese

❏  R I SOT TO  A I  GA M B E R I 
Carnaroli rice, local prawns, thyme, shellfish butter, lemon, chilli

❏  G N O CC H I  “CAC I O  E  P E P E ” 
Potato gnocchi, pecorino cream, hazelnuts, black pepper, pangrattato

❏  B I ST E CCA 
Char grilled 250g grain fed sirloin, rocket, parmesan, cipollini salmoriglio, crispy potatoes 

Steak upgreade (extra $10pp)

Desserts 
(a choice of two items- to be served alternately)

❏  T I R A M I S U 
Coffee-flavoured ladyfingers, whipped mascarpone, cocoa

❏  TO RTA  A L  FO R N O  L I M O N E  E  L AVA N DA 
Baked lemon and lavender tart, vanilla cardamom ice cream

❏  B O N E T  A L L A  P I E M O N T E S E 
Bittersweet chocolate custard, cinnamon crumb, torched tangelo

3 Course Menu 
$69pp

*Menu subject to change




