
DECEMBER SET MENU

ON ARRIVAL

Osteria 20 jardinere & mixed olives

ENTREE

Please select any 3 dishes to share

—
Osteria 20 prawn cocktail

Prosciutto and fig bruschetta, gorgonzola, truffle infused 
honey

Beef carpaccio, truffle cream, pecorino grissini

Salt & pepper calamari, asian herb salad, chilli caramel

Salmon crudo, pickled cucumber, seaweed, radish, ponzu

Mushroom arancini, spiced tomato, pecorino

Salad of roasted beets, leaves, pistachio, tahini lemon dressing

MAIN

Please select 4 main dishes for your guests 
to choose from at the table

—
Beef tenderloin, glazed carrots, wild mushroom jus

Twice cooked beef short rib, bourguignon, sauteed spinach

Lamb, warm salad kipfler potato, endive, olives, capers, salsa 
verde

Risotto zucchini, goats cheese, mint

Gnocchi, fresh tomato, spinach, grilled broccolini, pecorino

Chicken breast, Thai style salad, roasted peanuts

Seafood linguini, garlic, chilli, white wine

Chicken breast, warm tomato, leek & zucchini escabeche

Pork cutlet, pepperonata, silverbeet croquette

Fillet of barramundi, poached mussels, tomato, spinach

SIDES

—
House fries

Mixed leaf salad

DESSERT 

Please select 2 dishes for alternate drop

—
Plum pudding, Whiskey custard

Pannacotta, grilled summer fruits, gingerbread crumbs

Mocha ganache tart, chantilly, roasted plum

Caramelised lemon tart, lemon sorbet

Dietary requirements can be catered for 
*Menu subject to seasonal changes

2 COURSE | $62 PER PERSON 
3 COURSE | $75 PER PERSON


