
 

 
 
 
 
 
 

 
**Sample menu only** 

 

 

 

 

 
ENTREES – Served Alternatively 

____________________________________________________ 
 

PETUNA SALMON CARPACCIO 

Tasmanian Salmon Carpaccio “Amatriciana”, Pancetta Lardons, Grana Padano, Chilli 

 

ROMAN RAVIOLI CACIO E PEPE 
Ricotta & Pecorino Romano DOP Ravioli, Tellicherry Black Pepper 

 

 

 

 
MAINS – Served Alternatively 

____________________________________________________ 

 

SALTIMBOCCA DI PESCE 
King Reef Barramundi, Sage, Pancetta, Cavolo Nero, Pine Nuts, Lemon Burnt Butter 

 
BRASATO DI MANZO CON PORCINI 

12 Hour Cooked British Breed Beef, Chickpea Puree, Sautéed Spinach, Micro Chard, 
Porcino & Portobello Mushroom Sauce 

 

Main Courses are served with a Garden Salad and Fried Potatoes 
 
 
 
 

DESSERT – Served Alternatively 
____________________________________________________ 

 

TARTELLA AL CIOCCOLATO 

Chocolate Tart, Caramel & Bay Leaf Gelato 

 

ZEPPOLA 
Traditional Potato Dough Doughnut, Vanilla Bean Gelato, Caramel 

 

 

 

TEA & COFFEE 
 


