SATURDAY MEMBERS TAPAS MENU

TO BEGIN

Handmade arancini balls, long stretch mozzarella curd w black garlic aioli
Madam wong’s black mushroom & vegetable filled spring rolls, nam jim to dip (v)
Goats cheese filled pumpkin flowers, cucumber yoghurt (v)

Nonna’s beef n” veal polpetti, simmered in san marzano napoletana, shaved parmesan

Iced water tempura dipped prawn tails, viet sweet chilli

TO FILL

Chef’s choice pizza, all made with love, butcher’s block, mediterranean garden

TO FINISH

Warm European cinnamon sugar rolled doughnuts

GF = Gluten Free GFO = Gluten Free Option DF = Dairy Free V = Vegetarian

NOTE: Dietary Requirements can be accommodated if advised no later than one week prior to event. Changes are not permitted on the day.
This Menu is applicable from 15t June 2019 — 315t December 2019. Prices and menus inclusions outside of this time are subject to change.



