SITDOWN PACKAGE 6

4 Course Menu Lobster menu |
$280 per guest

ON ARRIVAL

House baked focaccia, confit cherry tomatoes, fennel seeds, rosemary,
extra virgin olive oil

APPETISER

Lobster sashimi, finger lime, shaved fennel, green apple

ENTREE

Spaghetti, lobster meat, truffle, leek, white wine, butter and chives

MAIN

Half-oven baked lobster, served with your sauce of choice (lemon garlic
butter, Bottarga butter or tomato, Chilli and Basil

accompanied with

Green salad & chips

DESSERT to share

Chefs French cheese tasting board

SAMPLE MENU - SUBJECT TO CHANGE DUE TO SEASONABLE AVAILABILITY



