
beef cheeks in a rich wine jus (GF)
or

Ballotine of chicken stuffed with
pistachio, sage and onion (GF)

or
baked salmon fillet crusted with

herbs and parmesan (GF)
or

Roasted stuffed capsicums with
tomato coulis (GF,  V)

bite sized selection of sweet treats,
cheese and crackers
(gf and v available)

M A I N

W E L C O M E

S H A R E D  D E S S E R T

with a glass of lover’s punch and
amuse bouche

S H A R E D  E N T R E E
Burrata, vine roasted heirloom

cherry tomatoes,  olive oil,
balsamic,  ciabatta

T O  E N D
petit fours

$69 per person for lunch or dinner

T I R O H A N A  
E S T A T E


