/))ePPi's

Valentines Day — Wednesday 14t February 2024
3185 per person

Canape and cocktail on arrival
Foie gras tartlet with truffle mushroom & chive
Served with
AMORE - Gin based, fruit driven
FORZA — Campari based, refreshing and mildly bitter flavor profile

PRIMI PIATTI

Tris di Mare
Timbale of Smoked Salmon, lemon mascarpone & avocado
Sydney Rock Oyster served with white balsamic granita
Seared QLD sea scallop with wasabi flying fish roe & sorrel
or
Gamberi Fritti
Crispy Fried prawns tossed with lemon, chilli garlic oil & baby basil (Entree or Main)
or
Ravioli di Zucca
Ravioli filled with pumpkin & ricotta, served with burnt butter sage & Amaretti
or
Fichi Avvolti in Prosciutto con Grissini e Burrata
Fresh sliced Prosciutto with fresh figs, grissini and burrata cheese.

SECONDI PIATTI

Filetto di Manzo
Fillet of Angus Beef served with porcini butter, Barolo jus and three cheese baked cauliflower
or
Dentice con Olive e Pomodorini
Pan roasted Snapper fillet served with cherry tomatoes, caper, fregola and basil
or

Cotoletta di Vitello con Peperonata
Veal cutlet crumbed with herbs & shallow fried, served with fresh lemon, peperonata and evoo (GF)
or

Linguine di Spinaci con Gamberi e Peperoncino
Spinach linguine served with garlic prawns, chilli & zucchini flowers
or
Scampi alla griglia
West Australian scampi grilled in the shell with extra virgin olive oil & brandy GF (add $45)

Insalata di Rucola - Rocket salad & parmesan cheese and Patatine Fritte - chips with rosemary and salt

DOLCI

Panna Cotta all’ Amarena con Cioccolato Bianco e Menta
Amarena cherry & sour cream panna cotta served with white chocolate & mint GF
or
Coppa di Mascarpone, Frutti di Bosco e Sorbetto di Lamponi
Fresh berries served with vanilla mascarpone, prosecco jelly & berry sorbet GF
or
Tiramisu alla Beppi’s
Layers of savorardi biscuits soaked in coffee & layered withmascarpone & brandy

Caffe o Te’



