
MEAT 

dessert
our famous tiramisu 
with a crunchy amaretti biscuit & Disaronno Liqueur
whipped cream
topped with chef ’s special cocoa crumble

starter

main
20hr Slow Cooked Lamb Shank
resting on a smooth truffle potato puree.
with a fresh herbed green sauce,
Noosa black garlic caramelized paste
& rosemary oil
(GF)

fresh Italian Burrata mozzarella 
on house made Ciabatta bread.
with prosciutto di Parma 18mth, confit garlic & mild birds eye chilli
flavoured baby Roma napoli sauce & basil infusion
(GF OPTION)

DINNER



SEAFOOD

dessert
White Belgian Chocolate Panna Cotta
with a delicate Vermentino & deep forest citrus
berry reduction
(GF)

starter

main
grilled local ocean trout fillet on a bed of
roasted pumpkin hummus & a cucumber dill
pesto. accompanied with watercress &
garlic butter oregano emulsion
(GF)

Sashimi grade Wild-caught Tuna Tartare
on a bed of avocado crema with fresh fennel
Accompanied by beetroot coulis 
& finger-limes pearls
(GF)

DINNER



VEGETARIAN

dessert

starter

main
truffle cream & porcini mushroom Potato
Gnocchi
PARMESAN cheese (optional)

(Vegan Option available)
(GF) 

Stuffed Baby Purple Eggplant with
Borlotti beans & baby Roma tomatoes,
basil, garlic & mild birds eye chilli
PARMESAN CHEESE (optional)

(Vegan Option available)
(GF)

DINNER

White Belgian Chocolate Panna Cotta
with a delicate Vermentino & deep forest
citrus berry reduction

(vegan option available)
(GF)


