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ENTRÉE

MAIN COURSE

DESSERTS

Bruschetta | Cherry tomato, onion, basil, e.v.o.o (DF, V)

Calamari Fritti | Loligo calamari, rocket leaves, fresh lemon & chilli mayo

Cheese Croquettes | pesto aioli & micro herbs

Garlic Prawns | Grilled Queensland tiger prawns, garlic, chili, parsley, e.v.o.o

Smoked Ocean Trout Bruschetta | Sourdough bread, avocado, cream cheese &

smokedocean trout

Gamberi Pizza | Prawns, zucchini, tomato, chilli, mozzarella, tomato salsa

Gnocchi ai Funghi | Hand-rolled gnocchi, mascarpone cheese, wild mushrooms &

spinach (V)

Mushroom Risotto | Mushrooms, porcini & truffle paste with shaved parmesan

Signature Seafood Linguine | Queensland prawns, mussels, clams, squid & fish

baked in parchment bag with basil pesto, Napoli sauce, fresh chili & garlic

Pappardelle Lamb Ragout | Fresh pappardelle pasta, slow-cooked lamb shoulder

ragout, gremolata

Chicken Scaloppine | Grilled chicken fillets, wild mushroom sauce, crushed

potatoes

Grilled Barramundi Fillet | Served with potato, roasted asparagus & salsa rossa

(GF)

Veal Scaloppine | Served with mushroom sauce and crushed potato

gluten-free pasta and pizza bases are available, additional charges apply.

Scotch Fillet Steak | 250g black Angus beef MSA 2+, rocket leaves, shaved

parmesan, vine ripened truss tomatoes. (cooked medium)

served with wild rocket, pear & shaved parmesan salad

Tiramisu Della Casa | Made in house using our top secret mix of Italian

spirits & rich espresso,served in a large coffee cup

Vanilla Panna Cotta | With berry coulis


	Set Menu
	ENTRÉE
	MAIN COURSE
	DESSERTS

