
MENU  2 $99pp 

3 shared primi 

2 alternating mains

2 shared sides

1 individual dessert

MENU 1 $89pp 

3 shared primi 

2 alternating mains

2 shared sides 

MENU 3 $109pp 

3 shared primi 

  Choice from 3 selected mains

 2 shared sides 

1 individual dessert

MENU 4 $129pp 

4 shared primi

Choice from 3 selected mains

3 shared sides

Choice from 2 selected desserts

OTHER INFORMATION:

Cakeage $6pp 

Children 3yo-10yo charged at half price

           Dietary requirements can be catered for with advance notice



PRIMI 

Oysters, mignonette and lemon (gf, df)

Salumi plate of mixed meats, house made giardiniera (gf, df)

Cured salmon, yoghurt, orange gel, grain salad (gfo, dfo)

Calamari fritti, Sicilian style fregola, rocket and capers salad (gfo, df)

House Arancini, aioli, ricotta salata (vg, gfo) (1pp)

Burrata, peperonata, crostini (gfo)

Veal + pork meatballs di Messina, tomato sugo (1pp)

Duck + cherry pate topped with cherry wine jelly and brioche (gfo)

Chicken, leek and truffle terrine (gfo)

MAINS

 Cavatelli, prawn, capers, zucchini, cherry tomato, chilli (gfo, df)

Potato gnocchi, truffle, crispy pancetta, leek, sage  (vgo, gf, dfo)

Tortellini, ricotta + spinach, burnt butter, parmesan, sage (vg)

Casarecce, wagyu ragu + crispy mortadella (gfo, dfo)

Beef cheek, speck, creamy polenta, baby onion +red wine jus (gf, dfo)

Barramundi, cauliflower, salmoriglio dressing (gf, dfo)

Eye fillet, mushy peas, crispy potato + red wine jus (gf, df)

Baked pumpkin, hummus, salad of rocket + pepitas (vg, gf, df)

Roasted chicken breast, zucchini + sage, lemon butter sauce (gf, dfo)

SAMPLE SEATED MENU

gf - gluten Free    gfo - gluten free option    v - vegetarian    vg - vegan    nfo - nut free option    df - dairy free    dfo - dairy free option

gf - gluten Free    gfo - gluten free option    v - vegetarian    vg - vegan    nfo - nut free option    df - dairy free    dfo - dairy free option



SIDES

Mixed leaf salad (v, gf, dfo)

Seasonal roasted vegetables (vg, gf, df)

Kipfler potatoes, garlic + rosemary (vg, gf, df)

Fries, rosemary salt (vg, gf, df)

DESSERT

Mister Bianco Tiramisu

Traditional cannoli, orange pistachio chocolate + ricotta (v, nfo)

Doughnuts, seasonal jam + lemon curd

Poached pears, candied nut, raspberry sorbet (gf, df)

gf - gluten Free    gfo - gluten free option    v - vegetarian    vg - vegan    nfo - nut free option    df - dairy free    dfo - dairy free option

gf - gluten Free    gfo - gluten free option    v - vegetarian    vg - vegan    nfo - nut free option    df - dairy free    dfo - dairy free option

SAMPLE SEATED MENU


	MENU 1 $89pp  3 shared primi  2 alternating mains 2 shared sides
	MENU 3 $109pp  3 shared primi    Choice from 3 selected mains  2 shared sides  1 individual dessert
	MENU  2 $99pp  3 shared primi  2 alternating mains 2 shared sides 1 individual dessert
	MENU 4 $129pp  4 shared primi Choice from 3 selected mains 3 shared sides Choice from 2 selected desserts
	OTHER INFORMATION: Cakeage $6pp  Children 3yo-10yo charged at half price            Dietary requirements can be catered for with advance notice

