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San Valentino

3 COURSE SET MENU 
 $70PP



San Valentino

TEMPURA ZUCCHINI FLOWERS

Cacio e Pepe Stuffing, Romesco salsa

CARPACCIO DI BRESAOLA

Goat Cheese, Mustard dressing, Rocket

BURRATA

Confit Tomatoes & Onion Salad, Salsa Verde, Rosemary Focaccia

S E T  M E N U 

Antipasto

Secondi
PAPPARDELLE AI FUNGHI

Mixed mushrooms, Chives, Walnut Crumbs, Pecorino Romano

BUCATINI CON RAGU DI CORTILE

Pork & Beef Ragu, Thyme, Pecorino Romano

TRANCIO DI BARRAMUNDI

Mediterranean Caponata Salad, Salsa Verde

PORCHETTA

Herb Stuffed Rolled Pork Belly, Roasted Fennel & Cabbage Slaw, 
Goddess Dressing, Gremolata

Dolce
VANILLA PANNACOTTA

Hazelnut Praline, Caramel Sauce

CANNOLI

Lemon Curd, Pistacchio 

TIRAMISU DELLA CASA

(option of one)

(option of one)

(option of one)


