
Seafood Antipasti to share
Sydney Rock Oyster + Qld Steamed Tiger Prawns + 
Moreton Bay Bugs + Tas Octopus Salad + Spencer 
Gulf Kingfish & Yellowfin Tuna Crudo + Lemon & 
Condiments (gf, nf, df) A 

Prosciutto di San Danielle + Buffalo Mozzarella +
Sour Cherries (gf,nf) 

Mains to share 
Crispy Skin Qld Giant Groper + Acqua Pazza (df, gf, nf) A 

Crispy Skin Roasted Berkshire Porchetta + 
Pickled London Pippin Apples +  Sage + Jus (df, gf, nf) 

Grilled ½ Qld Rock Lobster Tail + Salsa Verde + 
Lemon (gf, df, nf) A 

Eggplant Parmigiana ‘Lasagne’ + Roast Tomatoes +
Pine Nuts + Pecorino + Basil (V)

Served With Kipfler Potatoes + Preserved Lemon Dressing 
Seasonal Ramarro Leaves + Radish + Bronze Fennel + 
Sour Cherry & Honey Vinegar 

Dessert   
Traditional Italian Dessert Trolley Zuppa Inglese 
+ Tiramisu + Peach & Almond Tart 

Christmas Day 2026 
245 pp

Country of Origin Labelling: 
A - Australian M - Mixed Origin I - Imported 

Gluten Free (gf), Dairy Free (df), Vegetarian (v)
Menu may be subject to minor 
seasonal amendments.
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Vegetarian

Antipasti   
Burrata + Monterosa Tomatoes + Rosemary Honey 
+ Lambrusco Balsamic (v, gf, nf) 

Main   
Agnolotti + Eggplant Parmigiana + 
Parmesan + Semi-Dried Tomato Salsa + 
Pinenuts (v) 

Dessert   

Traditional Italian Dessert Trolley Zuppa Inglese 
+ Tiramisu + Peach & Almond Tart 

Kid’s Menu 

Fritto Misto (A) 

Orecchiette Bolognese 

Classic Italian Dessert Trolley 


