
Dessert

To Start

Add six Rock oysters, lemon myrtle granita +48

Lettera signature bread, herb butter
Vannella Stracciatella, pine nuts, aged balsamic

Main Course

Black Berkshire Pork cutlet, desert lime, violet mustard
Spinach & Ricotta Ravioli, charred corn, pine nuts, saffron butter

Leaf salad, pickle onion, classic dressing
 

$125pp

Happy New Year

Please note we accept card parments only, Groups of eight or more incur 10% service fee. 
Not available in conjunction with any other offer

Chocolate mousse, Sour Cherries, Coconut gelato

Entree

Salmon and kingfish crudo, finger lime, white soy
“Prawn Toast” Cannoli, roast tomato vinegar

2019 Franciacorta DOCG Saten Brut 100% Chardonnay on arrival

Upgrade to full wine pairing for $65

2023 Punica Samas Isola dei Nuraghi – Vermentino – Sardinia, IT 

2020 Fattoria San Lorenzo 'Collina Barcaione' - Montepulciano - Abruzzo, IT

2024 Piero Gatti Piedmonte DOC - Moscato - Piedmonte, IT 

All Australian sourced seafood
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