MENU

N ET e
\ ON ARRIVAL
Complimentary Glass of Prosecco

ENTREE
Antipasto Tasting Plate — Individual
La Fattoria Smoked Speck
Fratelll Mortadella with Pistachio
La Stella Burrata with Heirloom Tomatoes, Fresh Basil & Olive Oll
Crumbed Olives
Warm Focaccia with Italian Extra Virgin Olive Oill

To share
Graten Eggplant Involtini with Angel Hair Pasta, Parmesan &
Ricotta Cheese Filling, served with Napolitana Sauce & Basil

MAINS (ALTERNATE)
Marble Score 4 Scotch Fillet with Mash Potatoes, Broccolini and
Light Mushroom Sauce, Cherry Tomato

Tasmanian Salmon with Mash Potatoes, Asparagus, Olives and
Tomato Tapenade

SIDES
Rocket, Pear & Parmesan Salad

DESSERT (INDIVIDUAL)

Bigne Tiramisu finished with Dark Chocolate Sauce, Cocoa & Finely
Grated Chocolate

Espresso Coffee & Tea



