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W CHEFSCHOICEMENU S
$82pp

Chef has you sorted with shared entrees, mains and dessert

TO SHARE

House-made rosemary focaccia
Stracciatella, pumpkin, seaweed
Scallop, saffron, corn, lime
Fried calamari, fennel, tartar salt
Puopolo ‘Casalingo’ salami

Mortadella + Gnocco fritto

Spaghetti cacio e pepe, black truffle
Campanelli, prawns, bagna cauda, mustard greens, bottarga
Roast chicken, thyme, broccolini, jus

Garden leaves

TO FINISH

Chocolate tart, popcorn cream, mountain pepper

Sample menu. Subject to change due to seasonal produce. ‘
Please note a 5% service fee applies to groups of 8 or more.

We can accommodate all dietary requirements with notice.
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