the menu

CHEF
Leonardo

FAMILY STYLE SHARE PLATES

Salted Prawns and pineapple with cherry tomatoes
confit (DF, GF)

Pulled beef with roasted pumpkin pure and Aimonds.
Juicy slow cooked meat served with a delicious pure of
pumpkin (DF, GF)

Lamb in orange with zucchini polenta. Roasted lamb
marinated in orange juice with zucchini moroccan

polenta (DF, GF)

Roasted potato with mustard crust and herbs. (VEG, V,
DF, GF)

Passion fruit mousse with scrapped chocolate brownie.
Fruit mousse with brownie pieces. (V)

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