
GROUP MENUS 8+ shared 
$95 
Fried Zucchini flowers, stracotta tomato 
Spaghetti vongole – lobster oil 

Grilled Chicken, romesco, toum 
Grilled Sirloin, chimichurri 
Chat potato’s Swedish style 
Salad of mixed leaf, coriander & lemon dressing  

Apple & pineapple crumble, sweetened mascarpone 

$120 
Bread/warmed olives 

Buffalo mozzarella– stracotta tomato pangrattato 
Fried Zucchini flowers, stracotta tomato 

Grilled Split Prawns, flamed fermented chilli oil 
Spaghetti vongole – lobster oil 

Grilled Chicken, romesco, toum 
Grilled Sirloin, chimichurri 
Chat potato’s Swedish style 

Salad of mixed leaf, coriander & lemon dressing 

Apple & pineapple crumble, sweetened mascarpone 



 

$150 
Bread/warmed olives Charcuterie 

Buffalo mozzarella– stracotta tomato pangrattato 
Fried Zucchini flowers, stracotta tomato 
 

Grilled Split Prawns, flamed fermented chili oil 
Spaghetti vongole – lobster oil 
Gnocchi, braised intercostal beef, truffle pecorino 

Grilled whole fish nam-jim 
Grilled t-bone, chimichurri 
Chat potato’s Swedish style 
Salad of mixed leaf, coriander & lemon dressing  
Apple & pineapple crumble, sweetened mascarpone 

(sample menu subject to product
availability) 


