SET MENU

ANTIPASTI | MAINS | DESSERTS

2 Course 120
3 Course 130

Garlic pizzetta, whipped ricotta, honey
ANTIPASTI (To share)
Burrata, Fennel Marmellata, Orange, Pollen, Green 0il

Market Crudo (CA), Caviar (I), Red Apple, Caper Leaf,
Lemon Dressing

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

ADD ON
Freshly shucked oysters, half doz / one doz 48 / 96
MAINS (Choose 3 to share)

Risotto, Mushrooms, Rosemary, Parmesan,
Crispy Jerusalem Artichokes

Swordfish (I), radicchio, gold raisin, pine nut dressing,
apple balsamic

Duck Breast, Beetroot Blackberry Puree, Radicchio,
Turnip, Red Garnet

Scotch Fillet, Riverine, Grain Fed, NSW, 400gr
SIDES
Red mignonette, cos, soft herbs, verjuice

Duck fat roasted potatoes

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