
MENU

Antispasti
Onion, Chutney, Olives, Mustard, Dried Fruits 

Prawn, Crab, Oyster from Vietnam
Cocktail Sauce, R.W Vinegar, Mayonnaise, Sweet Chili, Capers

Foie Gras, Chicken Liver, Duck Liver, Beef Pastrami,
Torchon Ham, Parma Ham

Onion, Chutney, Olives, Mustard, Dried Fruits

Primi Piatti
Spaghetti, Penne, Risotto 

Tomato Sauce, Bolognese Sauce, Carbonara Squid, Prawn, Clam, Mussel,
Assorted Mushroom, Bacon, Basil, Parmesan Cheese, Butter,

Chopped Garlic, Chopped Onion, Parsley 

Dalla Griglia
Australian Beef Strip Loin, Chicken, Pork Loin, Squid, Salmon,

River Prawn, Black & White Pudding & Whole Baby Pig Rotisserie 
Green Peppercorn Sauce, Red Wine Sauce, Rosemary Sauce  

Pizza Dal Forno
Margherita, Four Cheese, Parma Ham, Lobster

Secondi Piatti 
Beef Lasagna, Lamb Casserole with Vegetable,

Fried Canadian Lobster with Vegetable Buttered Rice 

Overnight Slow Cooked Beef Rib Slow Roasted
Herb Crusted Lamb Rack Artisan 

$40++ PER PERSON

SUNDAY 20TH JUNE FROM 11:30AM TO 2:30PM

Price is exclusive of 7% service charge and 10% VAT 

LUNCH
Father’s Day



Zuppa
Gazpacho

Contorni
Roasted Potatoes, Roasted Carrots,

Grilled Sweet Corn,
Buttered Steamed Potatoes,

Buttered Broccoli 
Dijon Mustard, Whole Grain Mustard, Roasted Jus, Pepper Sauce, Mint Sauce 

Formaggio
Goat, Fourme d’Ambert, Comte, Brie 

Dolce
Tiramisu

Vanilla Panna Cotta
Bombolone (Italian Berliner)

Sliced Fresh Fruits
Cookies Chocolate Chip

Meringue
Raisin

Peanut Butter
Orange

Ice Cream Cart 
Vanilla, Chocolate, Mango

Price is exclusive of 7% service charge and 10% VAT 


