
FEED ME
MENUChristmas

ANTIPASTI PLATTER - TO SHARE (gfo)
Chef's selected local cured and smoked meats, Coriole olives, 

aged balsamic, house pickles & ciabatta

ANTIPASTI

SECONDI
TRADITIONAL PORCHETTA 

Barossa Heritage free range pork belly, Fennel pollen, Pistachio gremolata

GLAZED PROSCIUTTO COTTO & SMOKED TURKEY
Cranberry & Cherry Relish, Roasted Butternut, Pepita 

Served with Insalata & Smashed Roasted Potatoes

DOLCI
PANDORO & BAILEY’S TUTTOMISU

CHRISTMAS PANETTONE & GALLIANO CUSTARD

LINGUINI NERO SMOKED OCEAN TROUT 
Harris Smokehouse Ocean trout, Crème fraiche, Grana Padano, Wild Rocket 

SPAGHETTI SMOKED DUCK CARBONARA
Smoked Duck Breast, egg yolks, Pecorino Romano, black pepper

HOUSEMADE PASTA

$99 PP (PRE ORDERS ONLY)


