FALHER & DAY
W

—_ —_— .- —

SUNDAY 6 SEPTEMBER 2026 | $99 PER PERSON

STARTER
Prosciutto e Melone

22-month San Daniele prosciutto,
rock melon & olive evo (gf)

ENTREE

Oxheart Tomato Caprese Salad
Buffalo pearls, olio evo & crystallised basil (gf) (v)

5+ Wagyu Beef Carpaccio
Olio evo, rocket & shaved parmesan (gf)

Homemade Arancino 150g
Filled with blue swimmer crab meat,

lemon thyme sauce & salmon roe

Grilled W.A. Octopus Skewer

Brushed with chimichurri,
served on a saffron & potato sauce (gf)

MAINS

Calamarata Pasta alla Marinara

Clams, prawns, baby octopus, calamari,

cherry tomato & fresh parsley

Maccheroni al Ragnu
Slow-cooked beef & veal ragu,
served with bone marrow

Chicken Ballotine
Wrapped in crispy pancetta, filled with spinach &
mixed mushrooms, L‘ru?lc.’zyfrﬂgm'u sformutiua.
spicy ‘nduja sauce & black olive dust

Whole Baby Snapper al Cartoccio

Cherry tomato, capers, black olives & mixed kerbs (gf)

Quiche Lily’s Lorraine
Oven-baked, filled with leek, spinach,
Provolone del Monaco & eggs,
topped with feta erumble (v)

DESSERT

Rhubarb Gregorio Bombe Alaska
Baked Alaska with rhubarb & vanilla gelato

Tiramisu
Classic Italian tiramisu with mascarpone,
espresso & cocoa



P
FATHER’S DAY

$35 gaT MENU

ENTREE - CHOOSE ONE - INDIVIDUAL

Garlic & Cheese Pizza (V)

With garlic, mozzarella, sea salt & extra virgin olive oil

Hawaiian Pizza

With san marzane tomato sauce, fior di latte, ham & pineapple
Margherita Pizza (V)
With san marzane tomatoes & mozzarella

.

MAIN - CHOOSE ONE - INDIVIDUAL
Chicken Schnitzel & Chips
(200g) crumbed chicken breast served with chips
Fish & Chips
Battered fish served with chips

Nuggets & Chips
Chicken breast tempura nuggets with chips

DESSERT - INDIVIDUAL

1 Scoop of Gelato




