
 three course 70ppTwo courses 60pp 

Designed for groups of 2 or more

GF - GLUTEN FREE | V - VEGETARIAN | VG - VEGAN | DF - DAIRY FREE | p - pescatarian | O - OPTION

sides
green leaf & herb salad v, gf,df

CHIPS & RANCH vGO, gf

dessert
sticky date pudding, caramel, ice cream v

to start

burrata, summer pesto, toasted focaccia  v, gfo

salt & vinegar crisp fried squid  

Prawn toast, sesame, shallot df

 gf

mains
handmade linguini, zucchini, garlic & parmesan v, gfo

roast market fish, baby zucchini, pesto & lemon gf

pork schnitzel, fresh tomato, mozarella & basil gf

Shared entrees and sides, with your choice of main

fresh focaccia & garlic butter

chefs selection


