METI BOURNE CUP

ANTIPASTI

Heirloom Courgettes
Zucchini + Salsa Erbe + Lemon + Whipped Fetta
Wood Fired Scallops
Shark Bay WA, Half Shell Scallop + Charcutier XO Butter
Burrata
La Delizia Latticini Burrata + Marmellata Di Pomodoro + Vincotto +
Tomato Olive Oil
Pickled Octopus
Fremantle WA, Orange + Sicilian Olives + Oregano + Pickled Shallots +
Calabrian Chilli + Cold Pressed Canola Qil

PRINCIPAL K
Rigatoni
12 Hour Braised Lamb + Tomato + Garden Peas + Chilli Oil
Swordfish Piccata
Exmouth, WA + Citrus Butter + Parsley + Dill + Garlic + Capers + Frisee
New York Sirloin |-
O’Connor Pasture Fed MB2 + Gremolata Butter

CONTORNI
Santini House Salad
Baby Gem + Butter Lettuce + Herbs + Shallots + Citrus Vinegar

Crispy Italian Potatoes
Rosemary + Garlic

DOL.CI
Cannoli
Sweet Lemon Ricotta + Citrus Sugar

Tiramisu ‘1988 Recipe’
Espresso + Mascarpone Creme + Lots of Alcohol




	Slide 1

