
EASTER
SUNDAY LUNCH

~ April 5th 2026 ~

Shared Entrée
Antipasto platter, selection of cured meats, marinated olives, 

cornichons, charred broccolini, housemade arancini & 
smoked eggplant dip,

Shared Main Course 
Slow cooked lamb rack with 

creamy potato salad, roasted leeks & mustard lamb jus.
+ 

Homemade spinach casarecce with 
crushed peas, mint, ricotta & garlic pangrattato.

Sides
Butter lettuce, radicchio, pickle onion, cucumber 

& roast tomato dressing.
+

Sweet potato, chorizo, chickpea & risoni salad. 

Dessert
Spiced carrot cake with brown butter crumb, 

cream cheese mousse & candied walnuts.

3 COURSE MENU | $90PP


