CLOUDLAND SET MENU

Family style meals shared at the table, with a 2 hour beverage package

$75 p/h
FIRST COURSE
—Z0
FOCACCIA CALAMARI
South ltalian bread (v) salt and pepper baby squid with
green leaves and lemon (gf)
ARANCINI
pumpkin and smoked cheese arancini with DELI PLATE
peperonata sauce (v/gf) prosciutto, mortadella, free range salami, olives,
peperonata, crescenza, gorgonzola, provolone,
focaccia bread and grissini
SECOND COURSE
CZ0
RICOTTA CARAMELIZED ONION & MARGHERITA
RED PEPPER RAVIOLI buffalo mozzarella and fresh basil leaves (v)
with butter, sage and basil pesto (v)
) CAPRICCIOSA
RAGU & FUNGHI ham, field mushrooms, artichokes and olives
strozzapreti pasta with pork and fennel
sausage ragu and mushroom RUCOLA & PERE

rocket and pear salad with walnuts and
shaved parmesan (v/gf)

BEVERAGE PACKAGE

ZO
Fat Yak Pale Ale Babich Sauvignon Blanc Charles Ranville Brut
Stella Artois Hartog Cabernet Merlot Soft Drinks

Sunny State

ADDITIONAL ITEMS

—Z0
TAGLIATA TOSCANA PESCE
400g grilled grain fed rump beef served with baked barramundi fillet served in a tomato
grilled vegetables (gf) $9.5 p/h sauce and ltalian bread $7.5 p/h
PORCHETTA TIRAMISU

rolled pork belly served with

savoiardi biscuits dipped in coffee liqueur
roasted carrots $9.5 p/h PP q

layered with mascarpone and flavoured with

POLLO & PROSCIUTTO cocoa (v) $9.5 p/h

corn fed chicken breast wrapped in prosciutto
served with broccolini and tomatoes gratin (gf)
$7.5 p/h

Group bookings [minimum 15 people]. One bill per table.
Additional items can be added when booking from our full restaurant menu, at the listed price as required.






