STARTERS

~ Smoked salmon with beetroot and goalts cheese puree (GF ) ~
~“Tortellini” de Bresaola with ricotta and basil (GF) ~
~ Burrata Salad with heirloom tomatoes, beetroot, basil oil and balsamic glaze (GF) ~

MAIN DISHES

~ Pork belly with celeriac puree and apple and fennel slaw (GF) ~
~ Ratatouille parmentier (GF Vegan) ~
~ Braised leg duck and red wine ragu tagliatelles ~

DESSERTS

~ Creme Brulee (GF) ~
~ Chocolate eclair ~
~ Lemon and raspberry tart ~

Complimentary glass of bubbles on arrival
$70 per person
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