
  MENU  2
08th  – 25th September 

$40

Entree 
Soup of the day 

or 

 Pan fried baby squid, roasted red onions and chorizo, 
white bean puree

or 

Grilled asparagus, smoked bacon, pumpkin, Persian 
feta, walnut, frisé salad and mustard dressing

        Main Course 
Seared salmon fillet, roasted capsicum, black olive, caper, 

spring onion and tomato Vierge, almond tarator sauce
       or 

Slow braised Veal osso bucco, homemade 
pappardelle, lemon thyme pangrattato

Dessert 
Baked chocolate marquise with raspberry coulis and 

basil syrup
or 

Vanilla, orange creme brulėe with lemon and pistachio biscotti




