


AMALFI

HOUSE FOCACCIA 

SILICAN OCTOPUS
Artichoke, olive, grilled peppers, new potato

TRIPLED COOKED POTATO
Duck fat and herbs

SMASHED CUCUMBER SALAD
herb yoghurt

PISTACHIO TIRAMASU 

$120 PER
GUEST 

STRAWBERRY GELASKA 
VANILLA ICECREAM, STRAWBERRY JAM, MERINGUE 

PRAWN TOAST W/ ROUILLE AND PETITE SALAD 
BURRATA
Seasonal garnish

GNOCCHETTI
Crab, tomato, saffron, pangratatto 

GRILLED MURRAY COD

SEASONAL SALAD
Chefs selection salad with house vinegarette 

OPTIONAL EXTRA 
LOBSTER SPAGATINI 
1/2 or full Lobster served with a lobster sauce
MARKET PRICE 

GRILLED OYSTERS
Hot and sour Pacific oysters over the grill
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