ICEBERGS

DINING ROOM

ALL ‘ARRIVO

Pan Seared Brioche, Royal Red Prawn Tartare & Salmon Roe (A)

ANTIPASTI

Tuna Carpaccio, Pickled Amarena Cherries, Calvados Apple Granita (A)

PRIMO

Vacche Rosse Parmesan Passatelli, Zucchini Flower & Sicilian Lemon

SECONDO

Reef Fish with Ananda Caper Butter & Tomato (A)

CONTORNI

Chargrilled Green Asparagus & Juncu Pecorino

Witlof, Marigold Vinegar, Stonefruit & Lemon Thyme

DOLCE

Espresso Martini Granita, Coffee Milk Meringue, Chocolate Coffee Bean

(A) Australian Seafood (l) Imported Seafood (M) Mixed Seafood



