
CHEF
Leonardo

the menu

Canapes

Blinis with Red Caviar, topped with salmon roe 
and sour cream)

Caramelized and slightly spicy Prawns with 
pineapple.
   (GF, DF)

Baked pumpkin and eggplant balls topped with 
macadamia topped with saltbush   (VEG, V, DF, GF)

Australian citrus tartelettes (V)

** V - vegetarian, VEG - vegan, GF - gluten free, DF - dairy free


