SET MENU 2
SHARED ENTREE

THE PLANK GF*/ DF*/ VG*

BBQ CHICKEN WINGS, PAN SEARED CALAMARI, CHICKEN LIVER PARFAIT,
VEGETARIAN DUMPLINGS, BANG BANG CAULI, PORK BITES, CURED MEATS, CHEESE,
KUMARA WEDGES, MARINATED OLIVES, HOUSE DIPS, BREADS

MAIN

PRAWN RISOTTO, COCONUT CREAM, SAMBAL, CRISPY SHALLOT, SESAME GF*/ DF/ V*

CHICKEN PARMIGANA, NAPOLI SAUCE, MOZZARELLA, GREEN SALAD, FRIES

CHORIZO AND PRAWN GNOCCH]I, PRESERVED LEMON, GARLIC,
CHILLI, BASIL, OLIVE OIL, GRANA PADANO DF*

SUMMER SALAD, CHARRED PINEAPPLE, GREENS, BACON, AVOCADO, LIME & PAPRIKA
VINAIGRETTE; WITH CHIPOTLE CHICKEN OR CRISPY HALLOUMI GF/ DF/ VG*/ V*

DESSERT

CHOCOLATE HAZELNUT MOUSSE, BELGIUM WAFFLE, WHITE CHOCOLATE DRIZZLE,
TOASTED HAZELNUT GF*/ N

PINEAPPLE AND COCONUT CAKE, COCONUT YOGHURT, GRILLED PINEAPPLE,
RUM SUGAR SYRUP DF

KINDLY INFORM OUR STAFF OF ANY DIETARY NEEDS - WE’RE HAPPY TO ACCOMMODATE WHERE POSSIBLE.

$51 -2 COURSES / $69 - 3 COURSES



