Sunday
Long Lunch
Special

(Hoiee 1f Cotbee

Salt & Pepper Calamari
Sriracha sauce

Seared Scallop da Costa
Shellfish Beurre Blanc, pickled finger lime, chives, potato crisp

Charcoal Grilled King Prawns
XO butter glaze, lemon, chives

Blue Fin Tuna Tartare on Savoury Blinis
Smoked mascarpone, finger lime pearls

Steak Tartare
Hand cut eye fillet, cured egg yolk, crispy corn tortilla

Cooly Breeze Bruschetta
Crispy prosciutto, double cream brie, caramelised onion

Arancini Balls
With black truffle vegan aioli

Stuffed Portobello Mushroom
Zucchini, red capsicum, fresh pesto, truffle oil

Fresh Oysters (3pcs)

ALLA NATURALLE with mignonette
ALLA SEA natural oyster with finger lime & ginger

10% Weekend Surcharge Applies To All Bills



Risotto or Spaghetti Di Mare
Fresh mix seafood, confit tomatoes, garlic, parsley and a choice of
sauce: (white wine, cream, oil & garlic OR Napoli)

All Bugs & Prawns Linguini
Moreton Bay Bugs, prawns, parsley and chilli oil sauce

Grilled Snapper Alla Piccata
Prawns, capers lemon butter sauce, cauliflower puree, crispy seaweed

Gamberi Alla Zucca Risotto
Garlic prawns, roasted pumpkin cream, spinach

Chicken Saltimbocca
Free range chicken breast wrapped with prosciutto and filled with brie cheese,
sage and garlic, served with seasonal vegetables and three cheese sauce

Lamb Shoulder
12h Slow cooked lamb shoulder, citrus ricotta and sautée potatoes

Pork Belly
Pumpkin purée, crispy leek, hot honey maple syrup and lemon zest

Rigatoni Alla Primavera
Stracciatella, seasonal vegetables, napoli sauce, basil oil

Desser?

Spanish Churros
With dulce de leche (caramel) sauce OR chocolate sauce

Pannacotta
Coconut pannacotta, pineapple, lime, toasted coconut

Creme brdlée

Mango Sorbet
with crumbled macadamia

10% Weekend Surcharge Applies To All Bills



