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W CHEFSCHOICEMENU £
S78pp

Chef has you sorted with shared entrees, mains and dessert

TO SHARE

House-made rosemary focaccia
Peppers & ricotta dip, sunflower seeds
WA scallop, garlic butter, parsley, lemon
Fried calamari, tartar salt, chillimayo
Puopolo ‘Casalingo’ salami

Mortadella + Gnocco fritto

Spaghetti cacio e pepe, black truffle
Paccari, prawns, asparagus, bottarga
Braised lamb shoulder, rosemary, mash

Garden leaves, apple, basil

TO FINISH

Tiramisu’

Sample menu. Subject to change due to seasonal produce. ‘
Please note a 5% service fee applies to groups of 8 or more.

We can accommodate all dietary requirements with notice.
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