CHRISTMAS

— 225 per adult
- 112.50 per child (aged 2-12)

TO START

wood-fired breads
joseph’s virgin olive oil, olsson’s salt flakes

frutti di mare
chilled seasonal seafood from our regional waters

panzanella
heirloom tomatoes, lebanese cucumber, croutons

roast bone marrow
salsa verde, rosemary crostino

cured ham and melon
piel de sapo melon, prosciutto

PASTA

australian bay lobster ravioli
red shellfish sauce, cherry tomatoes, bottarga

MAINS

grilled white pyranees lamb
lomb rack, salsa rossa, lamb reduction

tweed coast line caught fish
sardinian sauce

potato al forno
garlic, rosemary

mediterranean salad
artichoke, peppers, tomatoes, olives, lemon

DESSERT

tropical fruit & ricotta torta
ricotta cheesecake, seasonal fruit

We do our best to serve up dishes using seasonal and locally sourced produce where possible.
For any additional info on allergens please ask one of our team.
v-vegetarian - vg-vegan - gf-gluten free - df-dairy free




