
Chef ’s Tasting Experience 

Available -Tuesday, Wednesday & Thursday Evenings 

3 courses $68pp 

A P P E T I S E R  

Sea salt sourdough focaccia, whipped garlic butter 

E N T R E E - C H O I C E  

Zucchini Flowers, mozzarella mousse, caramelised red onion v* 

Hiramasa kingfish crudo – jalapeño citrus dressing, pickled radish * 

P A S T A - C H O I C E  
Culurgiones- parcels of baked ricotta, potato & mint, saffron, cherry tomatoes v 

Agnolotti del plin, pork and beef, mix mushrooms pecorino 

  

D E S S E R T - C H O I C E  

Tiramisu * 

Dark chocolate & amaretti bonet * 

* Gluten free	 v - Vegetarian 	 oa -Option available 

Not available in conjunction with any other special offer 
BYO wine is not available with this special menu 

No changes or substitutes available with this menu. 


