LUNCH PACKAGES 5

Available for lunch group bookings of 10 - 30 people. *weekend surcharges apply™

CHEFS TASTING MENU / S65 PP
designed to share

Pane

Berkelo organic sourdough - extra virgin olive oil

- balsamic vinegar

Panzanella

Vannella Bur?,tta heirloom tomato, basil, spanish

onion, olives, roasteénpeppers, croutons

. ~ Calamari o
Fried calamari, paprika salt, lemon & aioli

Arancini
four cheese arancini, spicy tomato salsa

Gnocchi
ature hand rolled gnocchi, charr

Si)ga%ﬂ, cherry tomato, pinenuts, smo?{deg%ggé?t%t’

Fregola

Spri b s, Coffi AV le, WA
Roct cgp sl éng% ? ?)er asv’ﬁr1 rlll% glél }ﬁgl ,y cher ryo tomato :

Tiramisu

Savioardi biscuits, espresso, marsala,
mascarpone + cacao
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CHEFS TASTING MENU / S75 PP
designed to share

Pane

Berkelo organic s[g)ulrdou, h - extra virgin olive oil
- balsamitC vinegar

Panzanella

Vannella Bur?,tta, heirlooan tomato, basil, spanish
onion, olive$, roasted peppers’, croutons

_ Kingfish Crudo .
Calamansi dressing, confit lemon, black garlic

Arancini
four cheese arancini, spicy tomato salsa

Gnocchi

S] t hand rolled hi, ch d lant
f)ga%?l,ucrﬁerarl{fltorr%aﬁo, rigce:%ult’sf smoked $%¢otta’

Fiorentina
Rangers Valley fiorentina, salsa verde
Served w leafy salad & rosemary roasted potatoes

Tiramisu

Savioardi biscuits, €SPTesso marsala,
mascarpone + cacao



