
MELB.
CUP 

Dark chocolate mousse, macerated strawberries, pistachio crumble

DOLCI 

Casarecce with Mooloolaba tiger prawns, zucchini trifolati, saffron bisque,
caviar 

Roast spatchcock, portobello mushroom, artichokes, pan jus, créme fraiche,
mint

SECONDI  

Aperol Spritz on Arrival

ANTIPASTO

House sourdough focaccia, aged balsamic vinegar, evoo

Fritto misto, calamari, prawns, octopus, lemon & dill aioli 

Vitello tonnato, rare angus veal, tuna mayo, chilli, crispy capers

Panzanella, heirloom tomatoes, cucumber, pickled shallots, basil, buffalo curd,
focaccia

CONTORNI

 

12PM - 3:30PM | ALL SERVED SHARE STYLED


