Popcorn Cauliflower

ENTREE | Shared

Stracciatella, verjuice peaches, vin cotto, focaccia ©
Fresh house-made pasta, basil pesto, black olive oil, Grana Padano @

MAIN | Choice of

Porchetts, rolled & roasted pork, carrot, nectarine, gremolata, radicchio, jus
Locally caught market fish, summer greens, hazelnut veloute, fennel salad

Roasted lamb shoulder, caponata, tomato, basil, pangratatto

Grilled broccoli, salsa verde *®

DESSERT | Choice of

Tiramisu, espresso + brandy soaked savoiardi, mascarpone, cocoa

Salted dark chocolate “tart”, hazelnut- choc gelato @
Bruny Island Cheese Co. C2 (Hard Cheese) + green tomato chutney

PRIVATE DINING | full menu 89 per person

GROUP DINING | snack + shared entree’s + main + side 75 per person
| dessert +14 per person

Vegetariap®
Menu adjustments welcome for dietary restrictions | Vegan menu available\



