
 
 
 

SET MENU  

 

SPARKLING AND STILL WATER INCLUDED 

 
 

ENTRÉE (individually served) 

BREAD AND BUTTER 

 

TASTING PLATE (individually served) 

 

Carnarvon Scallop gratin 

 

Tiered baked eggplant, buffalo mozzarella, parmesan, basil (gf)(v) 

 

Prosciutto di Parma & mascarpone (gf) 

 

Mini Arancino 

 

~ 

CHOICE OF PRIMO PIATTO – entrée PASTA 

 

Homemade Agnolotto, Truffle and Ricotta 

Truffle sauce (v) 

 

Homemade Gnocchi, Four Cheese sauce (v) 

 

~ 

CHOICE OF MAIN: 

Chicken Involtino, prosciutto, pumpkin, garlic &herb sauce, yogurt (gf) 

Veal Cutlet, lightly crumbed, rocket and tomatoes salad, roasted potatoes 

Lamb Rump, caramelized onion, capsicum coulis, Cannellini beans salad 

Fish of the day, fresh tomato sauce, capers, onions, Kalamata olives (gf) 

 

CHOICE OF DESSERT 

Homemade Tiramisu 

Apple and Meringue tart 

Lemon or Mango Sorbet (gf) 


