
ENTREES 
 

ROASTED PUMPKIN BRUSCHETTA
Roasted pumpkin, whipped ricotta, pine nuts, balsamic glaze 

 
BURRATA E POMODORINI

Mozzarella pocket filled with cream & mozzarella strings, smoked heirloom tomatoes, crispy bread
 

PUMPKIN & PROVOLONE ARANCINI
Pumpkin and provolone cheese arancini, arrabbiata , parmesan 

 

MAINS
 

TASMANIAN SALMON
Grilled salmon, caponata salad, labneh, salsa verde

 
SMOKED BEEF BRISKET

12 hour slow cooked beef brisket, broccolini, confit tomatoes, horseradish butter
 

ROASTED BUTTERNUT RAVIOLI
Roasted butternut and ricotta stuffed pasta, burnt butter, sage, feta cheese, pistachios

 
FENNEL AND PORK RAGU ORIECCHETTI

Pork and fennel ragu, brussel sprouts, nduja butter, pecorino romano 

CHOICE OF PIZZA FROM A LA CARTE MENU AVAILABLE

 

DESSERTS
 

TIRAMISU
cacao, espresso and amaretto 

 
WHITE CHOCOLATE  PANNA COTTA

 almond crumb, poached pear
 

MASCARPONE CHEESECAKE
berry compote, cocoa crumb

f e s t a  d e l l a
M a M M A

Menu only available at SMC Cronulla

$ 7 0 P P  S E T  M E N U


