PIATO BANQUET
é MEDITERRANEAN TABLE
MEZZE: CHEF'S SELECTION
House Made Hummus, Grilled Pita Bread and Sourdough, Whipped Fetta,
Marinated Vegetables & Olives.

FROM THE SEA

Grilled Octopus, Salsa Verde & Aleppo Pepper Oil.
Sizzling Prawns, Lemon - Chilli Butter & Herb Crumb.
Seared Scallops, Cauliflower Puree & Crispy Chickpeas.

Grilled Broccolini, Charred Lemon & Toasted Almonds.

BUTCHER’S CUT

Confit Pork Belly, Romesco Sauce, Apple & Rosemary Gel.
Chargrilled Steak 270 Day Grass Fed Strip Loin MB’* & Red Wine Jus.

Roasted Potatoes, Sun Dried Tomato Butter and Fresh Herbs.

SWEET

Baklava, Crispy Filo, Poached Pear, Vanilla Bean Gelato and

Pistachio Dust.

Wine Pair 39 Per Person
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Public Holiday 15% Surcharge



