
 

Mains
Spaghetti Carbonara

Tossedwithcrispypancetta,pecorinoand eggs 

Crema Catalana
Custard cream, caramelized sugar

(This classic Spanish dessert is also very popular in Sardinia, Italy. A reminder of the
Catalan influence there. The first dessert was made in 1745 by Nuns)

Grilled Chicken Pillard
Roasted eggplant ratatouille,andtoppedwithgarlicherbbutter sauce, mash potato 

Sicilian Baked Local Reef Fish
Topped with a garlicandparsleycrust,surroundbytomato,pepper and basil sauce,

pesto mash
 

Espresso soaked lady finger layered with a sweet mascarpone cream, double chocolate
cookie crumble and coffee ice cream

2 COURSE SET MENU - FJ $96 PER PERSON 3
COURSE SET MENU - FJ $111 PER PERSON

Set Menu

Starters
 Caprese Salad

Beef Carpaccio

A salad of shaved onions,artichokes,bittergreens and tomatoes, topped
 

Baked Pancetta Wrapped Prawns
On a tomato concassee and Italian salad

v
Buffalo mozzarellawithfreshtomatoes, basil pesto

with shaved parmesan cheese and toasted ciabatta

Dessert
Tiramisu

Gluten

Gluten-free

Eggs

Fish Soya

Crustaceans Peanuts

Dairy-free

Dairy

Celery

Nuts

Sesame

Mustard

Lupin

Sulfites

Molluscs


