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antipasti

Freshly shucked oysters, grapefruit dressing, 
salmon roe, dill

anchovy soldiers

small • select 2

south australian Burrata & tomato salad

south australian Kingfish ceviche

yellow fin tuna crudo

Selection of south australian cured meats & cheese

large • select 1

freshly made Tortelli with pea purée & asparagus

Grass fed scotch fillet served with celeriac 
Remoulade salad & charred asparagus

south australian chicken roulades

south australian crispy skin Barramundi served in a 
Sicilian Caponata

Desserts • select 1

Coffee infused Pannacotta in dark chocolate sauce

Selection of 3 south australian artisan ice cream 
flavours

Aromi Dining Tiramisù

5 courses 
$150pp


