“ARI

START OF SUMMER
Fotror Zunch,
S70pp

Saturday 7t November

A GLASS OF BUBBILES TO START
Kokako Farms Uccello Arneis

ENTREES
Trevally crudo, pistachio, olive oil, pickled onion
OR
Green olive and lemon chicken, rocket salad, salsa verde

MAINS
Pork cotoletta, caramelised fennel, sage, capers, burnt butter
OR
Hand-rolled pasta, bisque sauce, prawns,
poached fish, chilli and garlic

+$18 DESSERTS
Burnt honey panna cotta, macerated strawberries, strawberry sorbet,
black olive caramel, brandy snap
OR
Hazelnut and chocolate dacquoise cake, boysenberry jam,
Biscoff ice-cream

Please advise of any dietary requirements in advance
Vegetarian options available



