
C O N C E R T  D I N N E R

A P P E T I Z E R

Chargrilled Mediterranean vegetable & parmesan frittata. GF, V

E N T R E E

-Tuna carpaccio,  salsa verde,  rocket & shaved parmesan. GF
-Spiced parsnip soup, parsnip crisps & pumpkin seed oil .  V

-Lamb polpette,  tomato,  chil l i  & garl ic sugo, gri l led piadina bread
GF 

M A I N

-Chargri l led swordfish,  pancetta,  red onion, tomato & spinach
ragu, pea shoots.  GF

-Chickpea, lemon & parsley panelle,  chickpea & garl ic puree,
broccoli  & chil l i  oi l .  V

-chargri l led 10oz ribeye,  honey roast parsnip & chestnut,  red wine
sauce, crispy sage. GF

DESSERT

-Sticky date & ginger cake,  salted caramel sauce & toasted
hazelnut.  N

-Dark chocolate mousse,  vanil la crumble,  fresh strawberry &
candied pistacchio.  N

-Zuppa Inglese


