
Fugazzeta: Sourdough focaccia with whipped butter
Empanada: Braised beef, guindillas, provolone & silverbeet

. . . . . .
Crudo: Raw Tasmanian salmon, tigers milk, BBQ corn, coriander

. . . . . .
Morcilla: Spiced black sausage

Provoleta: Provolone cheese, pickled zucchini, 
capsicum, green olives

. . . . . .
Picaña: Black Opal Rump Cap MS7

Cochinillo a La Cruz: Western plains pork slow cooked 
over wood & charcoal

Papas: Fried potatoes, balsamic onion aioli, dried herbs
Ensalada: Mixed leaves, grapefruit vinaigrette, pickles, pangrattato 

. . . . . .
Flan: Dulce de leche crème caramel, salted peanut praline 
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ASADO SET MENU ~ $120PP ASADO SET MENU ~ $120PP


