
 

GROUP MENU 
Applies to group booking of 10 people or more

  

6 dish $95 per person 
 

 

 

Fresh mussels escabeche, tarragon & black garlic fougasse 

kingfish "crudo" with spicy citrus salad 

*** 

Char grilled octopus, chicory, fava beans & chorizo oil 

Vesper open Spanakopita 

*** 

Choice of… 

Red snapper fillet, with seven olives ragout and potato crisps 

Or 

Herb stuffed chicken supreme, Jerusalem artichoke, capers & clementine 

Seasonal herbs & green leaf salad with plum dressings 

*** 

Torta Caprese, sour cherry & dates ice-cream 

 

 

10 dish $130 per person 
 

 

Fresh mussels escabeche, tarragon & black garlic fougasse 

Marinated seasonal vegetables with buffalo yoghurt tzatziki 

Kingfish "crudo" with spicy citrus salad 

House cured swordfish, pomegranate, Padron peppers emulsion  

*** 

BBQ tuna, halloumi saganaki 

Brandada de bacalao, oyster mayonnaise & savoury churros 

Vesper open Spanakopita 

*** 

Choice of any main from the available menu 

Seasonal herbs & green leaf salad with plum dressings 

*** 

Coffee & Cream - Coffee mousse & granita with amaretto brioche 

Flaó - Goat’s milk cheesecake, anise & lemon verbena 

 

**Sample menu - Prices are subject to change **10% surcharge applies on Public Holidays. 
 

 


