$59.50 Set Menu
ENTREE

Smoked Salmon served with capers & onion rings
Sa]t & pepper calamari
Sca”ops Momag
Fenne served with roasted eggplant Napolitana égratecl baked ricotta

Roasted Cgpriot f’laloumi served with semi drg tomatoes, capers & lime olive ol

MAINS

Crispg skin gri”ecl Atlantic salmon fillet served with Sicilian caponata & citrus dressing
Fan roasted Barramundi fillets served with chat potatoes,
asparagus, and lemon butter
Risotto a la Pescatore garnished with Parmesan and Pctit herbs

Fan roasted supreme of Chicken filled with FPancetta and herbs

toPPcc{ with white wine infused veal stock reduction

\/eal Saltimbocca ala Sici]iana with Prosciutto, sage, tomatoes glazed with mozzarella

DESSFRTS

Stickg date Pucicling served with warm butterscotch
[ome made honeycomb and marshmallow ice cream
Passion fruit cheesecake

C}wocolatc mousse cake

All mains served with seasonal vegctab]e& Teas Coffee



