
ENTREÉS
SHARED

CRISPY POLENTA
WHIPPED GOAT’S CHEESE,  PANCETTA,  HOT HONEY

HOUSE SMOKED SALMON
ROAST CHERRY TOMATO SALSA,  FRENCH BAGUETTE, 

CRISPY CAPERS,  DILL CREAM

MEDITERRANEAN STUFFED SQUID
CHILLI ,  OLIVE,  FENNEL,  SUGO

MAIN COURSE
SHARED

ROASTED SALMON
CHARRED ASPARAGUS,  PICKLED BEETS,  MISO BÉARNAISE

SLOW COOKED BRISKET
CREAM GRATIN POTATO, SMOKED PAPRIKA RUB,

 CHARGRILLED CORN RIB

PANFRIED GNOCCHI
SEMI-DRIED TOMATOES PESTO, 

SHAVED PARMESAN, BASIL

DESSERT
SHARED

ETON MESS|  ASSORTED MACARONS


