Set Menu

Two courses $35

Three courses $40

Antipasto

Includes vegetable frittata, sopresa, marinated mushrooms,
pickled vegetables, cheese, olives, ciabatta with olive oil
and balsamic

Mains

300¢g t-bone steak with hand cut chips and hollandaise sauce

Risotto of pumpkin, gorgonzola, baby spinach and walnuts

Confit free range chicken breast, poor mans potatoes, aioli and
sautéed spinach

Salad of sticky red wine pear, baby spinach, preserved lemon,
pine nuts with orange dressing

Dessert

Belgian chocolate brownie with chocolate sauce and vanilla
bean ice-cream




