
 

          

 

Set menu for Tapas 

$38 per person 

(Available Lunchtime Only) 

 
Warm Turkish bread with roasted capsicum and chickpea dip 

 

Grilled flat mushroom with brie, pinenut and tarragon  
 

Coconut and lemongrass skewered barramundi and blue swimmer crab on 
Asian coleslaw  

 
Proscuitto wrapped pork with fennel and gruyere frittata  

 

And for after 

Warm chocolate brownie with chocolate sauce and vanilla ice-cream 
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Set menu for Tapas 

$46 per person 

 

Mixed Sicilian style olives 

 

Warm Turkish bread with roasted capsicum and chickpea dip 
 

Coconut and lemongrass skewered barramundi and blue swimmer crab on 
Asian coleslaw 

 
Proscuitto wrapped pork with fennel and gruyere frittata 

 
Eye fillet of beef with potato gratin, asparagus, and béarnaise sauce 

 

And for after 

Sticky date, fig and walnut pudding with vanilla bean ice-cream 

Crème brulee of the day 

(Served alternately) 
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Set menu for Tapas 

$55 per person 

 

Mixed Sicilian style olives 

 

Creamed ricotta and sweet corn bruschetta with green chilli oil  
 

Pancetta and citrus crumbed Tasmanian scallops with saffron foam 
 
 

Coconut and lemongrass skewered barramundi and blue swimmer crab on 
Asian coleslaw 

 
Proscuitto wrapped pork with fennel and gruyere frittata 

 
Eye fillet of beef with potato gratin, asparagus, and béarnaise sauce 

 

And for after 

Sticky date, fig and walnut pudding with vanilla bean ice-cream 

Crème brulee of the day 

(Served alternately) 
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Set menu for Tapas 

$64 per person 
 

Warm Sicilian style olives 
 

Creamed ricotta and sweet corn bruschetta with green chilli oil  
 

Tempura battered zucchini flower filled with green olive and fetta  
 

Pancetta and citrus crumbed Tasmanian scallops with saffron foam 
 
 

Coconut and lemongrass skewered barramundi and blue swimmer crab on 
Asian coleslaw 

 
Kangaroo on beetroot and goats cheese tartlet 

 
Eye fillet of beef with potato gratin, asparagus, and béarnaise sauce 

 

And for after 

Soft centered chocolate soufflé with baileys and almond ice-cream 

Sticky date, fig and walnut pudding with vanilla bean ice-cream 

(Served alternately) 
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