
LARGE GROUP MENU

3 courses $95pp

Choice of Entree

Burrata, salsa verde, crostini (v, gfo)

5 oysters + melon granita (gf, df)

Zucchini flowers, black truffle honey (v)

Choice of Main

220g dry-aged Angus eye fillet from Grampians with Bianco butter (gf)

Market fish, zucchini, mussels, tarragon beurre blanc (gf)

Potato gnocchi, hazelnuts, guanciale, aged Grana Padano (vo, gfo)

+

Mixed leaves, orange vinaigrette (vg, gf)

Chips, rosemary chicken salt (v0, gf)

Choice of Dessert

Mister Bianco tiramisu

Caramelised honey + rosemary panna cotta, saffron pears, vanilla crumble

*Please note this is a sample menu only. Items may change on the day

*Dietary requirements can be catered for with advance notice.

*Menu items & pricing subject to change.


