¢RAy

B FUNCTION MENUS

e Bruschetta

e Garlic cheese focaccia

* Lemongrass chicken skewers
e Arancini

e Entrée calamari

* Chips

e Lamb kofta

e Kids Margherita (VG)

Entree

e Garlic cheese focaccia- fior di latte,
mozzarella and chopped parsley

* Bruschetto- fresh tomato, basil, garlic,
red onion, extra virgin olive oil

* Homemade Arancini- chorizo, green
pea, Napoletana and pecorino
cheese

Mains

* The Grandpa - the grandma topped
with prosciutto, rocket and Parmesan.

* Spaghetti Marinara -Premium locally
sourced mixed seafood, salsa verde,
chilli, butter & garlic

¢ Charred corn salad - mixed cabbage,
coriander, grated carrots, chilli flakes,
pecorino cheese and sherry dressing.

Entree

e Calamari croquette with chipotle
e Homemade Arancini- chorizo, green
pea,Napoletana and pecorino cheese

Mains

* Braised lamb Ragu Penne - Marinated
lomib cooked in rich napoletana
sauce finished with shaved parmesan

* The Franco - homemade pork
sausage broccoli, chilli, fior di latte
and Napoletana.

Salad

e Roasted Cauliflower salad with red
onion, chilli flakes, pomegranate,
walnuts, Beetroot hummus and sherry
dressing

Dessert

e Sticky date pudding - butterscotch
sauce, vanilla ice cream,
strawberries,blueberries and fairy floss

Dessert

e Tiramisu - chocolate and coffee
infused served with dolce de Leche
sauce, kahlua strawberries, blubbery
and fairy floss.




