Begin with freshly baked Bread of the Day ©¢P Ve with truffle-infused butter

ENTREE

SHARE PLATTERS

Tomato Burrata 6PN
Blistered Riverina farm-fresh heirloom tomatoes, pesto, burrata, basil oil

Calamari G SEsFA
Crispy Hawkesbury calamari, furikake, sriracha aioli

Pumpkin Flowers 6PVe
Ricotta and corn-stuffed pumpkin flowers, sour cream and sweet chilli dip

MAIN SELECTION CHOOSE ONE PER GUEST

Served with Shoestring Fries with Rosemary Salt 6" and Rocket and Parmesan Salad V¢P

Strahan Tassal Salmon ©SEA
Miso glaze, baby bok choy, yuzu kosho mayo, wasabi peas, sesame dressing

Free Range Chicken Breast P
Potato fondant, confit tomato, asparagus, merlot jus

Gnocchi P6
Slow-cooked wagyu brisket ragu (MS+4)
30-month aged Parmigiano Reggiano D.O.P

DESSERT SELECTION

CHOOSE ONE FOR THE TABLE

Angelo's Tiramisu P¢
Pistoccus biscuits, mascarpone cream, coffee & mirto bianco

Chocolate Dome P
Chocolate Mousse, Dark Chocolate Glaze, Chocolate Popping pearls, Gold dust

N Contains Nuts * D Contains Dairy « SF Contains Shellfish « SE Contains Sesame * VN Vegan « VG Vegetarian
G Contains Gluten * NW No Wheat, but potential contamination « Seafood Origins: A Australia - | International - M Mixed
Surcharges apply on Credit Cards (1.5%) and Public Holidays (15%) * Service charges apply to Groups of 10+ (10%)
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