


RESTAURANT & BAR

CHARRED GREENS & BURRATA

Grilled broccolini and asparagus with wild rocket, toasted

almonds, lemon dressing, served with Luca’s burrata

GRILLED SNAPPER FILLET

Snapper fillet, broccolini, lemon vinaigrette, toasted almond

SPAGHETTI BOLOGNESE

House-made spaghetti, slow-cooked bolognese, parmesan

WALNUT & BASIL PESTO FETTUCCINE
House-made fettuccine tossed with house-made walnuts & basil

pesto, served with stracciatella and lemon zest.

CHOICE OF WINE OR BEER:
NV Matho Prosecco Brut DOC, Veneto, Italy
2024 Santori Pinot Grigio DOC Alto Adige, Italy
2024 Longview “Juno” Nebbiolo Rosato, Adelaide Hills, SA
2023 Fattoria La Braccesca Montepulciano DOC Tuscany, Italy

330ml Estrella Damm Beer, Barcelona, Spain



