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HAPPY 30TH
 BIRTHDAY! 

 
 

TO START & SHARE 

Hot bread plate, with chilli, olives, salted butter & olive oil 

Prosciutto di Parma, Italy, aged 24 months served with grilled focaccia 

Antipasto selection of small goods, cheese, marinated vegetables & seafood 

 
please select one from the following… 

 

ENTREE 

 Chicken salad with witlof, beetroot & caponata [gf]  

SA calamari lightly floured served with roquette, shaved fennel & aioli  

Orecchiette pasta with broccoli, chilli, garlic, ricotta cheese [v] 

 

MAIN 

Beef fillet, 250gm char-grilled served medium, with potato & chèvre puree, asparagus & jus  

Duck breast, crispy, with portobello mushroom risotto, black truffle & leek 

Fish of the Day 

 

DESSERT 

Traditional tiramisu with almond & fig bread  

Selection of imported & local cheeses  

Affogato with frangelico  

 

 


