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" CHEF'S SPECIAL SET MENU -
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A CHOICE OF STARTER:
SOUP OR MESCLUN SALAD OR PITA WITH HUMMUS +%6
A CHOICE OF MAIN:

GNOCCHI ALA SORRENTINA

Homemade gnocchi oven baked in a cherry tomato basil sauce, Parmesan and bocconcini cheese.(ALA CARTE $32)

SPANISH "MEATBALLS"™

Spiced homemade veggie balls simmered in a tomato sauce with chilli served with a choice of ciabbata bread or basamati rice.(ALA CARTE $29)

TURKISH EGGPLANT

Turkish Eggplant, Roasted with aromatic tomato and capsicum, served with couscous, chickpeas and tzaziki yoghurt(ALA CARTE $32)

RISOTTO

Rissoto with tomato, aspargus and parmesan topped with burrata cheese and basil (ALA CARTE $32)

DESSERT:
VEGAN APPLE CRUMBLE SERVED WITH COCONUT ICE CREAM

$65++ $49++ $51++




Wine by the Glass $10++

-MAGNA TERRA PROSECCO - PORTILLO MALBEC
- GOLDTREES SAUVIGNON BLANC

Cocktails $10++
-Aperol Spritz -Sunrise Mimosa -Gin/Vodka Tonic

Mocktails $5++
-Shirley Temple -Gunner -Roy Rogers

Lunch: 11:45am-12:30pm
Dinner: 6:00pm-7:15pm




