SET MENU
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THE BEGINNING

DISIAC OYSTERS
Large oysters, topped with strawberry, tabasco, fresh lime caviar
or
A SPICY JALAPENO AFFAIR
Goat cheese stuffed jalapeno served on a red pepper and jalapeno chili sauce
or
SASSY SCALLOP TACO
Seared scallop and chorizo open crispy beetroot taco, black bean puree, paprika
and dill oil
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THE MAIN EVENT

PASSION UNLEASHED — CHOOSE YOUR HEART’S DESIRE

CONFIT KINGKLIP
Confit kingklip, clams, broccoli, roasted capsicum, & fennel, in escabeche sauce
or
CHIPOTLE CHICKEN

Flame grilled chipotle deboned haft chicken, sweet potato fondant and salsa verde

or
SLOW BRAISED LAMB BELLY

Slow braised lamb belly, garlic infused cannellini beans mash, jus hazelnut praline

or
STUFFED CANNELLONI
Baked butternut and ricotta cheese stuffed cannelloni topped with smoked
mozzarella on mixed herb napolitana sauce
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THE FINAL COUNTDOWN

DARK & SPICEY
Dark chocolate fondant, whiskey poached cinnamon spiced pear and Limoncello
sorbet, honeycomb
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ABOQUERIA  Olerlites



