Small tastes

Antipasto plate (for 2 people) 25
Marinated olives with lemon and garlic 5
Freshly shucked oysters natural or tempura 3.5e
Tempura prawn skewer 4de
Spring ro.Ils‘with asian dipping sauce 10
AN Arancini balls 10
/ B ~ Buffalo mozzarella and vine ripened tomatoes 10
- - Rocket and parmesan salad 8
o -~ . Greeksalad with Persian fetta 12
Annn | - saltand pepper calamari salad 14 /27
ﬂ [ P ' / ' o " Goats cheese tart with vine ripened cherry tomatoes (v) 14
- Bigger plates
JUU R
- Nest house made pasta of the day 20
Fennel and leek risotto with seared Canadian scallops 14/27
- Linguine marinara tossed with garlic, tomato and chilli 29
The daily catch MP
- Themeat
Hopkins river eye fillet, 120 day grain fed, 220g & sides 30
" Rib eye on the bone, 350g with roast potato chats 35

&iu'ces’

Ré_d wine, mushroom, pepper and Café de paris butter

- The sweetener
" Home made cup cake 4.5
- Honeycomb and white chocolate semi-freddo with berry couli 14
Chocolate torte with vanilla bean ice-cream & Baileys 16
- Petit Italian donuts with custard, rasberry couli & chocolate 14
‘Trio of house made ice-cream and sorbet 12
‘Dessert tasting plate - 4 chefs selection 24
, ’?ﬁﬁcp i A ' ~ Selection of cheese 50gm per serve 9, or 3 cheeses for 25



