MENU

Starters

Oysters, Shucked to order 

3.5each / 20 ½ dozen / 38 dozen
Iced w Melon & Vodka granita*

Natural w citrus, shallots, Proscecco*

Baked w smoked bacon, Worcestershire, tobasco, lemon *

Mouthfuls
Natural Oyster with Spanner Crab, mint, green chilli & lime*

6 each*

Duck, Pork & Prune Terrine
House preserved cherries, pate, crostini *

20
Twice cooked Celeriac & Sorrel soufflé
Pine mushrooms, hazelnuts, porcini cream (v)
 21
Poached Queensland King Prawns
Potato, fennel, witlof, tomato & tarragon *

26
Pepper & Juniper crusted Organic Venison Carpaccio
Grilled figs, pickled onions, Roquefort, grissini* 

25
Hot Smoked Ocean Trout Croquettes

Jerusalem artichoke, sour cream, watercress, dill, roe
24
Organic Tomato Salad

Locally produced buffalo mozzarella, pine nut & herb salsa (v)*

20
Roasted Wild Caught Canadian Sea Scallops

Cauliflower, pancetta, caper & raisins * 

25
(v)   - Vegetarian   *  - Gluten free

These dishes can be adjusted to suit dietary needs please advise wait staff

Menu prepared by Daniel Redhead Executive Chef Vivace Ristorante
Pasta - Risotto

Home made Pappardelle, Local Wild Mushrooms 

Pancetta, spinach, goat’s curd 29/34 (v)
Herb Gnocchi, Slow Cooked Beef Cheek
Root vegetables, braising juices, Reggiano 30/35
Linguine Seafood Aglio Olio,

Fish, scallops, prawns, mussels, chilli, olives 33/38
Cappeletti of Cauliflower, Cavolo Nero & Scamorza Cheese
Broccolini, chestnuts, lemon & sage butter sauce (v) 28/33
Risotto of Slow cooked Lamb shoulder
Confit tomatoes, olives, Persian fetta* 29/34
Risotto of Western Australian Spanner Crab

Spinach, saffron, herbed mascarpone, tomato* 32/37
Main Course

Pasture Fed Lamb Double Rib Rack
Lamb shoulder & sweetbread stuffing, chive mash potato, ratatouille, lamb jus* 39
Gippsland Farmed White Rabbit Saddle
Wrapped in prosciutto, prune stuffing, pumpkin puree, brussel sprouts, roasted onions, 
Sherry vinegar sauce * 39
Aged Pure Angus Scotch fillet 330g
Glazed, grilled & pureed onion, horseradish, red wine sauce* 43
Milk Fed Veal Cutlet

Shallots, local wild mushrooms, spinach, white balsamic sauce*41
Whole Fish of the day

Boned and baked-Limited quantities apply* market price

Fish Fillet of the day

Limited quantities apply * market price

Sides
Oak lettuce, provincial mayonnaise dressing* 9

Sautéed greens, croutons, lemon* 9

Roman style potatoes, rosemary & garlic * 9

Rocket Salad, pear, parmesan, walnuts, balsamic * 12
(v)   - Vegetarian   *    - Gluten free

These dishes can be adjusted to suit dietary needs please advise wait staff

Menu prepared by Daniel Redhead Executive Chef Vivace Ristorante
