
 

 

Dinner 

Sharing Group Menu 
Minimum 8 people  

$60 per person serve as sharing platters 
 

 

Starter 

• House bread for the table 
 

 

Entrees 

• Wood roasted chorizo and sautéed Alubias white beans 

• Char grilled calamari, zucchini and chicory, pimiento romesco salsa 

• Grilled haloumi cheese, roasted tomatoes and baby beets, mixed leafs  
 

 

Mains 

• Medallions of Angus fillet tenderloin, grass fed, Cape Grim  
• Wagyu skirt steak, slow roasted marbled 7+  

• Silk handkerchief pasta with suckling lamb shoulder braised in 4 yo aged balsamic, 

pecorino scales 
 

 

 

• Sides and sauce for the table 
 

 


