GROUP MENU

2 Course $55 3 Course $64
Entrée
Soup of the day, with sourdough rolls

Creamy hummus, lemon juice, roast hazelnuts, spanish olives, cumin,
extra olive oil and flat bread, v, vGa

Crispy salt & pepper squid, crispy basil, chill, spice mayo and lemon wedge
Cucumber stracciatella, spanish onions, dill, burrata cheese, olive oil and chilli v, GF
Seared scallops, creamy wine sauce, hazelnut, chives, and pork dusty
Mains
Smoked rump cap, crispy chips, sauce, and mix salad
Pan-fried salmon, scallop, truffled peas puree, sauteed mushroom and crispy quinoa

Pan-fried chicken supreme, spiced sweet potato puree, parsnip puree,
broccolini and mustard seeds

Vegetarian spaghetti, roast veggies, rocket salad, and parmesan cheese
Dessert
Rose water pannacotta, rose petals, pistachio crumble and cotton candy
Waffle basket salted caramel, dulce de leche, caramel popcorn and sauce

Sticky date pudding, shortbread crumble, butterscotch sauce and vanilla ice cream

(df) Dairy free (gf) Gluten free (v) vegetarian



