TO START

Warm bread and house focaccia with dips

ENTREE

Peppered eye fillet beef carpaccio with
truffle mayo, lime, baby salad and pecorino cheese

Crispy zucchini flowers stuffed with cream cheese, saffron and
sweet corn purée, slow cooked cherry tomato and coriander

MAIN
Angus beef rump MB 9+ 300g
Chimichurri marinade spatchcock

SIDES

Rocket & pear salad ¢ Signature crunchy fries ¢ Barbeque broccolini

DESSERT

Italian tiramisu, espresso reduction and cocoa powder

‘Six Acres’ pecan and raspberry brownies with vanilla ice cream

*Vegetarian/low gluten options available upon booking request and will replace other menu items for the table as chef’s discretion.
Menu subject to minimal changes if accessibility to fresh produce is difficult in the lead up to this event. SARO89.



