
CHEF
Lino Sauro

your menu

Canapés: 
Brioche Baby Bun, Mortadella, Truffle, Provolone Cheese 

Pickled Cucumber, Crème Fraiche, salmon tart GF

Entrees: 
Burrata Roasted Pistachios, Persimmon, Pomegranate, Chili oil 

GF

Risotto, “Vialone Nano” rice,   Winter  Wild  Mushrooms, 
Guanciale GF

Mains: 
Crusty bread & butter

SA Calamari Woodfired, Lemon Potato, Spring Onion, Nduja & 
saffron sauce

Agnello Chargrilled SA Lamb Backstrap, Celeriac Cream, 
Buckwheat GF

Dessert: 
Tart Spelt Butter Shell, Lemon Curd, Italian Meringue 

3x Chardonnay Pinot Noir NV SA
2x Pinot Gris Adelaide Hills 2021

2x CHEFIN Pinot Noir SA 2022
5x Swan Creek Shiraz 2019

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

Taste of Australia

chefin.com


