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THE VIP SPREAD
$98pp

A fuller menu for hungry tables. Enjoy shared entrees, mains and desserts.

TO SHARE

House-made rosemary focaccia

Prosciutto di Parma + Gnocco fritto

Mayura Wagyu bresaola
Snapper carpaccio, finger lime, radish
Fried calamari, whitebait, zucchini, tartar
Pine mushroom, stracciatella, sage
Squid ink linguine, blue swimmer crab, tomato, chilli, roe
Pappardelle, duck ragu, pecorino
250g O’Connor rump cap, seeded mustard
Potato chips, herb seasoning

Garden leaves, mint

TO FINISH

Vanilla panna cotta, fruit

Tiramisu

¢ [or

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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