* SMG PRESENTS *

WEDNESDAY 14 FEBRUARY

4 COURSE SET MENU
Afa{fz '~ + PROSECCO ON ARRIVAL $79PP
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San Vabentine

SETMENU

Antipasto
(to share)

Marinated Italian Olives
Sydney Rock Oysters, Finger Lime
Japanese Scallops. Pancetta, Balsamic, Chives
Proscuitto Di San Daniele , Grissini
Primo
(option of one)

Swordfish Linguini, Lemon, Confit Cherry Tomatoes
Housemade Pesto Gnocchi

Lamb Ragu Pappardelle, Pecorino Romano

Secondi
(option of one)

Slow Cooked Beef Cheek, Port Jus, Silverbeet, Crumbed Hazelnut
Pesce al Cartoccio, Lemon, Olives, Cherry Tomatoes, Parsley

Eggplant Parmigiana, Tomato, Mozzarella, Parmigiano Reggiano

Dolee

(option of one)

Prosecco Lemon Sorbetto

Lemon Raspberry Panna Cotta




