dfrnew menu

[ 4 Course set menu $69,, 0 Wednesday, 14th February ]
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ARANCINI V
Truffle & mushroom arancini w avocado puree & saffron bearnaise sauce
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Choice of

BABY SQUID GF
Stuffed w chorizo, red peppers & rice served on spinach & mild sriracha aioli

SPINACH & RICOTTA TORTELLINI V
Spinach & ricotta tortellini in light vodka cream sauce & parmesan

BEEF EMPANADA
Served w marquis potato, bok choy & port wine jus

PORK FILLET
Marinated pork fillet w sauerkraut, broad beans & red cherry pinot noir compote
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Choice of

EYE FILLET STEAK
Served w scallop potatoes, mustard pickle, broccolini & Diane sauce

CHICKEN INVOLTINI GF
Filled w camembert cheese & cranberries served w mushroom risotto, wilted baby spinach & marsala wine sauce

JOHN DORY
Served w cauliflower puree, rocket, salmon caviar & lemon garlic butter sauce

HALOUMI & LENTIL STEW V
w quinoa, chia & amaranth toasted bread served w cumin tzatziki
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Choice of

RED VELVET CAKE
Served w citrus mousse, creme anglaise, fresh blueberries & acai

PAVLOVA GF
Whipped cream, fresh raspberries, passionfruit & raspberry coulis

DEATH BY CHOCOLATE
Triple chocolate brownie served w vanilla ice cream, ricotta quenelle & fresh strawberries

V Vegetarian  GF Gluten free

Limited seats. Book now! Bookings are subject to confirmation | P: 4721 CAFE (4721 2233) | E: events@cafelattetude.com.au



