
the garden set menu

Toasted Ciabatta Bread 
rosemary, olive oil VG  GFO

Burrata
beetroot agrodolce, salsa verde V

Cured Meats Plate
mortdaella, sopressa, coppa, prosciutto, lombardi pickles GF

Spinach Mozzarella Arancini
artichoke, mayonnaise, parmesan, balsamic VG GFO 

Maccheroncini alla Vodka
provolone cream, parmesan, pangrattato VO

OR

Market Fish
grilled brocolini, tarragon butter sauce, capers, lemon GF

OR

250g Stirling Ranges Steak
parmesan patate, sweet carrots, beef jus GF

 
Tiramisu

savoiardi, mascarpone, espresso V GFO

two courses 60p p

three courses 70p p


