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SEAFOOD ANTIPASTO )( -z

ORA SALMON
ora salmon carpaccio , blood orange , smoked chilli & chive
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FRESH SYDNEY ROCK OYSTERS
limoncello & arvuga
PRAWNS

western australia prawn, nduja oil emulsion, lemon

z
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SERVED WITH FRESHLY BAKED FOCACCIA

PASTA COURSE

SUMMER AGNOLOTTI
lemon ricotta, confit tomato, basil & olive oil

MAIN COURSE

— ROAST PORCHETTA
roast otway porchetta, roast potato, charred broccolini, tuscan slaw
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., DESSERTS

A PANTONE TRIFLE

. pantone, custard and raspberries
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g_’ LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG - Vegan | LGO - Low Gluten Option | LDO - Low Dairy Option
VO - Vegetarian Option | VGO - Vegan Option | A - Australian Seafood | | - Imported Seafood | M - Mixed Origin Seafood °
\ Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is

Y

prepared freshly in kitchen, there may be trace allergens.
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