
 

 

 

 

TAPAS… TO SHARE 

Your choice of 3 tapas to share, please choose from our 

current menu. 

 

 

MAIN COURSE 

Your choice of 4 mains, we recommend the following 

options.  

200g grain fed eye fillet steak served with truffle 

butter, mustard mash & broccolini 

 

Organic free range chicken breast served on 

porcini mushroom risotto 

 

Grilled Atlantic salmon served w sautéed lemon 

& fennel potatoes w salsa verdi, asparagus and 

prawn ravioli  

 

Slow cooked pumpkin, spinach and ricotta 

cannelloni w caprese salad 

 

Garlic & herb bread to start, chips and salad to 

share 

 

TAPAS DESSERTS… TO SHARE 

Shared dessert platters from the current menu.  

 

Banofee pie – rich caramel w rum glazed 

banana      

Chocolate raspberry & praline tart w vanilla ice 

cream      

Vanilla and passionfruit brulée w almond biscotti 

and home made mint ice cream     

  

To personalise your menu selection from our current menu 

or for any enquires regarding your group booking, 

please contact Pascal or Amy on 02 8755 2555. 

 

MENU 

Group Booking 

Single Course - $32 per person 

(Mains & Sides) 

 

Two Course - $48 per person 

(Your choice of Tapas & Main or Main & Dessert) 

 

Three Course - $58 per person 

(Tapas, Main & Dessert)  

 


