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Entree

Cured Salmon

Freshly capsicum puree, smoked salmon mousse, pea shoots,
rice noodle nest.

Creamy Seafood Chowder
Clams, mussels, calamari, white market fish, toasted ciabatta

Winter Superfood Salad

Buckwheat pasta, kale, roasted pumpkin, crispy chick peas, pickles winter
vegetables, pumpkin seeds, creamy sesame dressing

Main

Pumpkin and Ricotta Pansotti
Sage and walnut beurre noisette, shaved gran Moravia parmesan

Venison Loin
Smoked carrot and potato puree, buttered baby leeks, cheery jus

300g Beef Sirloin

Roasted agria wedges, arugula, shaved pecorino, balsamic cream, garlic butter

Dessert

Coffee Panna Cota
Vittoria organic infused panna cotta, coconut biscuit crumble

Fluffy Chocolate Cake

Apple and persimmon compote, candied walnuts, warm chocolate brandy sauce

Chef’'s Trio

Selection of gelato and sorbet



