
CHEF
Eliana Falco

your menu

Canapes: 
Lamb skewers, corn, capsicum jam DF, GF

Gin marinated salmon, cucumber and lemon DF, GF

Entrees: 
Duck, persimmon and ginger dressing DF, GF

Risotto, 4 cheese and grape V

Mains: 
Chestnuts gnocchi, pumpkin and sage V

Beef rump, roast carrots, salt bush DF, GF

Dessert: 
Gianduia Chocolate mousse, Poach pears, amaretto VG

Wines: 
Chardonnay Pinot Noir NV SA
Pinot Gris Adelaide Hills 2021

CHEFIN Pinot Noir SA 2022
Swan Creek Cabernet Shiraz 2021

V - vegetarian, VG - vegan, 
GF - gluten free, DF - dairy free

Taste of Australia

chefin.com


