
4 Course
Tasting Menu 

$95 per head (no beverage)

$150 per head with paired wine
(includes 3 x half Glasses + 30ml Argiolas Limonsardo)

1st Course
Capesante (gf)

Pan seared Western Australian Scallops,
Squid Ink Risotto, créme fraiche, sturgeon caviar

2020 Pieropan “Soave Classico”
Garganega – Veneto, Italy

2nd Course
Tortellini Di Zucca

Pumpkin, ricotta & macadamia nut filled, hand crafted tortellini,
noisette butter, fried sage, ricotta salata

2019 Franz Haas “Lepus”
Pinot Bianco – Alto Adige, Italy

3rd Course
Bistecca di Manza (gf)

Sous Vide grain fed Eye Fillet, roasted polenta, pearl onion, beetroot puree

2019 Tommasi (DOC)
Valpolicella – Veneto, Italy

4th Course
Chocolate Nemesis (gf)

70% cocoa flourless Chocolate Indulgent Torte, caramelised white chocolate,
vanilla bean mascarpone, puffed wild rice

2017 Specogna Vignaioli
Verduzzo Friulano – Friuli, Italy

Vegan Menu
Pane (Bread)

Pana Casa (v) (Baked Daily Breads) 15
Daily baked bread w/ extra virgin olive oil and balsamic vinegar 

Avocado Focaccia (v) (gf) 20
Warm focaccia, sliced avocado, balsamic vinegar

Heirloom Tomato Panzanella (v) 18
Noosa Hinterland Heirloom tomatoes, house baked ciabatta, giant Kalamata
olives, basil and champagne vinegar sorbet, olive oil dressing 

Pizza
(GF Option available add 4)

– Pumpkin, Spinach, Capsicum, Mushrooms, Avocado (v) 32

– Artichoke, Onion, Olives, grilled Zucchini, Arugula (v) 32

Pasta/Risotto
Spaghetti alle Verdure (v) 38
House made spaghetti, garlic, chilli, mushroom, broccolini, Kalamata olive,
spinach, white wine, roasted tomato oil sauce

Eggplant Caponata (v) (gf) 33
Penne pasta, eggplant, zucchini, capsicum, onion, tomato, parsley

Main Course
Red pepper emulsion, Kipfler potato, quinoa, broccolini, pickled onion 34
and roasted hazlenuts

Insalata e contorni (Salads & Sides)

Insalata Mista (v) (gf) 16
Baby spinach leaves, roast pumpkin, cherry tomato, truffle infused balsamic dressing

Seasonal Vegetables (v) (gf) 10
Mix of in seasonal vegetables

Dolci (Sweets)

Sorbet     (Maleny, QLD)
Lychee (v) (gf)     two scoops	 15




