
S U L  T A V O L O  |  O N  T H E  T A B L E

C I C C H E T T I  |  S N A C K S

P I C C O L I  P I A T T I  |  S M A L L  P L A T E S

S E C O N D I  |  M A I N  C O U R S E

D O L C E  |  D E S S E R T

VALENTINE’S DAY
14 FEBRUARY 2026

Pesce Crudo Local Snapper, Granny Smith apple gel, celery hearts, buttermilk with kaffir lime 
leaf, pickled green grapes, pistachio and lobster aioli  

Risotto alla Giudecca Prosecco & Parmesan rice ‘cremoso’, served ‘all’onda’ the Venetian way, 
lemon Mascarpone, chives with spicy prawn oil and caviar

Tortino di Granchio Spanner crab tartlet, salted cucumber, black sesame, 
avocado and sweet corn

Ostriche The best hand-selected oysters from George at Ash Bros Seafood 
smoked tomato, shallot & Merlot vinegar, young herb oil and ‘fiori secchi’

Amorini White chocolate and pistachio ‘Formaggio torta’ 
with early season figs done three ways

Oliva Mixed marinated olives from Mt Zero (Grampians, Victoria), citrus & star anise 

Pane La Vetta’s fermented potato Focaccia with fermented blueberries & rosemary  
picked from our Estate Garden, whipped buffalo ricotta, hot honey, black pepper, 
Frantoio extra virgin olive oil




