VALENTINES DAY 2024 |

3 COURSE DINNER IN THE WORKSHOP

3 DINING ROOM
\ $65PP

\ STARTERS TO SHARE
\

Truffle honey focaccia

o Antipasti of sopressa pressata, salsa rosa, mixed olives, balsamic onions,
Gallo Baci cheese

MAIN COURSE (choice of one per person)

Roman style braised lamb shoulder, bacon braised peas, pan juices

h\ Prawns alla Busara, activated charcoal casrecce, gremolata

4
)}
\

Crispy skin pork belly, chilli & garlic beans, white bean puree

SIDES TO SHARE

Rocket, pear & parmesan insalata

Roasted baby potatoes, confit garlic & herbs

DOLCE (choice of one per person)

Factory 51 tiramisu

Chocolate & olive oil torta, raspberry sauce, mascarpone




