
MEAT

dessert
Chocolate Cannoli 
Filled with Chocolate Cream and a heart of Nutella .
Topped with a touch of orange zest.
(gf option available)

entree

main
Pinnacle Black Short Rib
Slow cooked for 20 hours with black truffle, served on
creamy Italian cheese polenta and butter infused wild
mushrooms, Cannonau fortified wine jus.
(GF)

Grass-fed Eye Fillet Tart 
Finely diced eye fillet tenderloin with slow cooked
onions and roasted Roma tomatoes, dressed with a
Brazilian nut pesto and garnished with delicate
oregano flowers. 
(gf)

dinner



SEAFOOD

dessert
Sfogliatella alla Crema 
Italian pastry filled with cinnamon and ricotta
cream, served with a splash of Raspberry coulis.
(contains gluten)

entree

main
Swordfish Steak alla Puttanesca
Grilled Mooloolaba swordfish with a “Puttanesca”

sauce, honey chilly glazed baby Broccolini Toasted
almonds. 
(gf)

New Zealand Kingfish Crudo 
Wild-caught and thinly knife sliced, with crispy baby
capers, blood orange segments, coconut cream, Sardinian
gold Bottarga.
(gf)

dinner



VEGETARIAN

dessert
Limoncello Cream Delight 
Italian Limoncello pastry cream with a Dry Berry
soufflé and lemon sugar dust.
(gf option available)

entree

main
Homemade Soft Gnocchi 
Tossed in nonna ’s Napoli sauce, served with creamy
Stracciatella cheese and Genovese style pesto.
(gf)

Cassava Bruschetta 
Crispy cassava cracker topped with Noosa seasonal
tomatoes, Tropea onions, fresh basil, and finished with
black flakes and Modena balsamic glaze.
(GF)

dinner


