
PRIMO SET MENU
$150PP

Croqueta: Cacio e Pepe croquette, garlic aioli
Empanada: Eggplant, chimichurri, smoked scamorza

   . . . . . .
Tartar: Raw beef, pickled cabbage, horseradish cream, sesame lavosh

. . . . . .
Langostino: Grilled King prawn, garlic butter, chilli

Chorizo: Pork & paprika sausage
. . . . . .

Solomillo: Black Opal wagyu porterhouse, MBS 7 
Cuadril de Cordero: Pasture fed lamb rump, marinated in 

chipotle & coriander

Papas: Fried potatoes, salsa rossa, pickled red onion
Ensalada: Mixed leaves, candied walnuts, cider vinegar dressing, 

pickled apple
 . . . . . .

Membrillo Escalfado: Malbec poached quince,
 ginger chantilly, pistachio cookie  
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