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DINING & EVENTS

Group menu packages $45 per head
Two courses shared entrée choice of main.

Entree

Bresaola with aged balsamic, rocket and parmigiana Reggiano
grilled crostino with tomato, chilli, vincotto and rocket

Roast pumpkin arancini, sage, taleggio and basil aioli
Main course

Wild barramundi, fennel , lemon and minted pea risotto, smoked prawn
emulsion, pea tendril and herb salad

Fresh pappardelle, broccoli, chilli, lemon and pinenut pangrattatto

Crispy pork belly, white bean puree, honey mead caramelised apple, witlof,
mint and smoked almond salad.



