TO SHARE

LicuriaN OLives marinated in oregano and lemon 8
GriLLep Cilasama, with babaganoush and

Egypfian dukkah 9

ENTREES

SaLap Carrese, marinated summer tomatoes,

Shaw River buffalo mozzarella, basil and

olive oll 14
“GreeN EcGs anD HAM” egg yolk raviolo,

brown buttered asparagus, and pecorino 20
Beetroor SALAD with foasted pinenuts, sweet

and sour onion and wild rocket 14

VEGETAR

MAINS

Pasta Nero with fresh tomato, chilli and garlic, and
crunchy herb pangrattato 26
Goar's CHeese TorteLLINL with smoked paprika and
fomato sofrito, wild rocket and parmesan salad 28

CRreamep Leex AND CHARDONNAY TART, with grilled

asparagus, celeriac and caper removulade 28
SIDES

SeasoNAL GREENS =
GARDEN SALAD 9
Hanp Cur CHips with aioli 8
DESSERTS

Burtermitk & VaANILLA PANNACOTTA, with rhubarb, and

pistachio praline 12.50
Summer Fruits, their jube jubes and their sorbets  12.50
FLourLess CHocolate Cake, with thick cream and
chocolate crunchies and berry sauce 12.50
CINNAMON Sucarep CHURrOS and molten

chocolate dippy eggs 12.50
MacaroN FLavours, ... think peanut butter,

blueberry pancake, cinnamon doughnut,

tropical fruit punch.... 3.20 ea

Head Chef - Jamie Skinner
PLEASE NOTE A 15% SURCHARGE
APPLIES ON ALL PUBLIC HOLIDAYS
Parents and Guardians -For the $ﬂfE1"y’ and
comfort of all guests we request that children

remain seated and supervised at all times.

AN MENU

CHEESE

All served with fresh and dried fruit, quince paste,

crackers and toaqst.

Maurl GorGonzoLA PiccanTte, LomsArDY, ITALY
Dense, creamy texture with a hint of salty acidity
which provides a perfect balance fo the very

distinctive 'piccante’ blue mould flavours

SA0 MIGUEL, cow’s MILK, SAO JORGE, SPAIN
Matured for over a year, ifs’ hard, slightly crumbly

texture has a sweet but piquant finish

FROMAGER D' AFFINOIS, COW'S MILK, FRANCE

This mild, buttery flavoured cheese has a sweetness
that goes very well with champagne and fresh fruit

3 cheeses - 26

| cheese- 12 2 cheeses - 19




