
 

SET MENU LUNCHEON 
 

SHARED ENTRÉE 

FRESH OYSTER, LIME FINGER CHARDONNAY 

MIGNONETTE (LD, LG, A) 

 

AFFETTATI OF THINLY SLICED MEATS, OLIVES, GUINDILLA 

PEPPERS (LG,LD) 

 

BAKED BRIE, TRUFFLE HONEY, ROSEMARY, CHILLI, CONFIT 

GARLIC, STONE BAKED BREAD (LGO, V) 

 

LA DELIZIA STRACCIATELLA, MEDLEY  

TOMATOES, SPANISH ONION, BASIL  

NUT-FREE PESTO (LG, LDO, V, NF) 

 

 



 

SET MENU LUNCHEON 
 

MAIN – CHOICE OF ONE 

PAN FRIED BARRAMUNDI, GREEN PEA & ARTICHOKE 

PUREE, GRILLED ZUCCHINI, MIXED HERBS, LEMON (LG, LD, 

A) 

 

CHILLI CRAB SQUID-INK LINGUINI PASTA, CHERRY 

TOMATO, GARLIC, PRAWNS, SMOKED SALMON  

CAVIAR, MIXED HERBS (LG, I) 

 

PORTERHOUSE, POTATO GRATIN, WATERCRESS, 

 RED WINE JUS (LG, LD, NF) 

 

GNOCCHI ALLA SORRENTINA, TOMATO SUGO,  

CONFIT TOMATOES, STRACCIATELLA,  

FRESH BASIL (LG, V, VGO, NF) 

 

 


