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SHARED ANTIPASTO PLATTER ON ARRIVAL.

ENTREE
Slow Cooked Lamb Shoulder

Served with parsnip puree, crispy enoki mushroom and rosemary jus. (Available GF)
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Buffalo Mozzarella
Served with new season roasted peppers, heirloom tomato, basil pesto, pistachio
and San Danielle prosciutto. (Available GF, DF, Vegetarian. Contains nuts)

MAIN
Beef Short Rib

Slow cooked with onion, garlic, root vegetables, port wine, red wine sauce, a touch of cream,
fresh herbs, served on classic mash potato. (Available GF)

Rolled & Roasted Pork Belly
Stuffed with garlic, sage, thyme, and rosemary, topped with salsa verde served Traditional Peperonata.
(Available GF and DF)

Market Fish Fillet

With Dill & Lemon beurre blanc, crab meat, tomato confit, zucchini and pangrattato.

Pumpkin and Ricotta Cannelloni
Sage brown butter sauce, roasted hazelnut, diced pumpkin, shaved parmesan. (Vegetarian)

VEGAN

Roasted Polenta Steak
With Zucchini trifolati and slow cooked chic pea ragu.

DESSERT

Chocolate Mousse Bar
With mini profiteroles. (Contains nuts)

Forrest Berries Sorbet
(Vegan, GF)

Passionfruit & Citrus Panna Cotta
Served with caramel infused ora.
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