Siowings Set lenu
Antipasti | Main | Dessert:
$120 | 2 course
$130 | 3 course

Garlic pizzetta, whipped ricotta, honey

ANTIPASTI (to share)

Burrata, fresh & preserve figs, charred radicchio, saba, mint
Kingfish, blood plum vinagrette, caper berry, chive,
bottarga, green chilli

Beef carpaccio, aioli, capers, parmesan, preserved truffle
dressing

ADD ON
Freshly shucked oysters half doz 48
one doz 96

MAINS (Choose 3 to share)

Risotto three cheeses, hazelnut, herbs, 10yo balsamic
Swordfish, radicchio, gold raisin, pine nut dressing, apple
balsamic

Chicken saltimbocca, figs puree, charred fig, vincotto, EVOO
Scotch fillet, Riverine, grain fed, NSW, 400gr

SIDES (to share)

Seasonal leaves, buttermilk creme fraiche dressing
Duck fat roasted potatoes

DESSERT (individual)

Gowings tiramisu

Please advise staff of any allergies | A 10% service charge applies to groups of 6+guests |
All credit cards incur a 1.5% charge



