
CHEF
Mattia

the menu

Canapes 2 varieties
Persimmon, Taleggio cheese,purple carrots (GF, V)

Oven baked half shell scallops, parmesan béchamel and smoked 
paprika

Plated 3-course meal
Slightly seared Tuna, wasabi avocado mayo, macadamia and Lardo 

(GF, DF)

Rockling crumbed in Polenta, charred baby cos, red cabbage, 
caviar (GF)

Goat cheese and passion fruit millefeuille, pistachio crumb (V)

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


