
Bowls of our marinated olives
La Delizia Burrata, Heirloom tomatoes,  basil oil,

Warm baguette

Mushroom arancini with truffle aioli
Pork and fennel chorizo meat ball on tomato and

basil sugo 
Smoked Portugese chicken skewer

Wagyu beef brisket gnocchi,  spinach and truffle jus (
Tempura Shark bay whiting, asian slaw, nam jim

Grilled haloumi,  fresh spinach, pumpkin, asparagus,
nectarine pine nuts,  balsamic glaze 

Duck fat Kipfler potatoes,  rosemary salt,  garlic aioli

Please speak to us about adding a wine match to each of the
courses for $35 pp (3 glasses)

T O  S T A R T

T R I O  O F  T A P A  P L A T E

F O L L O W E D  B Y

F E E D  M E  M E N U
Amelie

$ 6 5



Bowls of our marinated olives
La Delizia Burrata, Heirloom tomatoes,  basil oil,

Warm baguette
Mushroom Arancini served with truffle aioli 

grilled la boqueria smoked chorizo

Sous vide Linley valley pork belly,  popcorn
crackling, parsnip puree,  chilli caramel or,

36hr braised lamb shoulder, wild mushroom, and
lentilragout mix or,

Wagyu beef brisket gnocchi,  spinach, and truffle jus
or

Mushroom risotto, truffle pecorino, salsa verde

served with a
 side of our haloumi,  spinach, pumpkin, asparagus,

nectarine and pine nut salad

Sticky date pudding with butterscotch sauce and
vanilla ice-cream

Or
trio of creme brûlée 

Please speak to us about adding a wine match to each of the
courses for $35 pp (3 glasses)

T O  S T A R T

F O L L O W E D  B Y  

T O  F I N I S H

F E E D  M E  M E N U
Amelie 

$ 7 0

C H O O S E  F R O M



Shark Bay Scallops,  smoked carrot puree,  pea crumb 
Garlic chilli pan fried prawns,  semi dried tomato

and charred sourdough. 
kingfish ceviche,  tigers milk,  chilli finger lime pearls

basil oil

Sous vide Linley valley pork belly,  popcorn
crackling, parsnip puree,  chilli caramel or,

Confit duck leg, sweet potato puree,  peppered
spinach, and blood orange jus or,

angus beef fillet,  potato rosti ,  marsala jus,  or
basil pesto gnocchi,  spinach, truffle pecorino, or

barramundi,  roast asparagus,  saffron tomato musssel
dressing

 
served with 

duck fat potatoes and charred brocolini

Please speak to us about adding a wine match to each of the
courses for $35 pp (3 glasses)

T O  S T A R T

F O L L O W E D  B Y  

T O  F I N I S H  

F E E D  M E  M E N U  
Amelie 

 C H O O S E  F R O M

$ 8 5

Sticky date pudding with butterscotch sauce and
vanilla ice-cream

Or
trio of creme brûlée 


