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Starters 
A R A N C I N I  house mayonnaise

F R I T TO  M I STO  prawns/ whitebait / squid / saffron mayonnaise / crispy herbs

G N O CCO  F R I T TO  mortadella / salami / home-made fig chutney

Dessert 
R H U BA R B  TO RTA  mascarpone / orange

T I R A M I S U

Mains 
WAGY U  RU M P  salsa verde / truffled polenta 

M U S H RO O M  R I SOT TO  mascarpone / fresh herbs

H E R B  C RU ST  BA K E D  SA L M O N  parsley potato / anchovy mayonnaise

M I X E D  L E AV E S  cucumber / onion / lemon

Terrace Shared Feast
$90pp

Starters

A R A N C I N I   fried risotto balls stuffed with provolone cheese, spinach,  
semi dried tomatoes, lightly crumbed, served with napolitana sauce

CA L A M A R I  F R I T T I   fried local calamari,  
garlic, chilli, basil, smoked chilli aioli and lemon

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 made focaccia

Mains

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

P E SC E   pan fried barramundi fillet, saffron & sweetcorn chutney,  
lemon parsley sauce, Jerusalem artichoke chips

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

I N SA L ATA  D I  CAVO LO   shaved cabbage salad, walnut,  
pickled currants, white balsamic dressing, salted ricotta

Dessert

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

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

*Menu subject to change


