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First  Course  

 

Twice  cooked soufflé  of Heidi  gruyere 

 

Sautéed bug tail  with fresh fettucine ,  tomato & wakame salad 

 

Seared local pigeon breast ,  chestnut puree & pancetta  

 

Our potato Gnocchi  with gorgonzola, veal & sage meatballs   

 

Eggplant fritters  with parmesan,  wood roasted tomato  & basil  

 

The  soufflé,  gnocchi  & eggplant $29.00  each, the bug tail  & the 

pigeon $33 .00 

 

 

 

Main Course 

 

Fresh fi sh,  l ine  caught-maria i sland,  TAS .  

King fish fillet  pan fried in local olive  oil  with celeriac salad & 

sauce ravigote  

 
pan fried beef  scotch fillet  300 gr. 

with gaston’s  chimichurri  & slow roasted red capsicum  

 

Seared local venison with la peara (a light bread sauce from the 

Veneto) & peppered glaze 

 

crisp  duck fillet  with  pickled quince ,  sl ivers of our sweet -sour 

cumquats  & citrus reduction 

 

pork scotch,  slow cooked in pedro ximinez with polenta & pickled 

figs  

 

Main courses  $49.50 

 

 
Our menu is complete without the need for side orders  

GST inclusive Minimum price per person, food only of $60.00 

One Bil l  per table please 

D e a r  D i n e r s ,  S p e c i a l  d i e t a r y  r e q u i r e m e n t s  r e q u i r e  p r i o r  n o t i c e - w e  t a k e  
a l l  c a r e  b u t  a c c e p t  n o  r e s p o n s i b i l i t y  

We accept eftpos, Visa, Mastercard & American Express (2% surcharge on AMEX) 
Scott Minervini  chef/proprietor 


