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Coti Corlye

PETER CINCOTTI
23-25 MAY

MARINATED ZUCCHINI
LEMON RICOTTA, HAZELNUT, MINT

OR

YELLOWFIN TUNA SALAD
FENNEL, TOMATO, NASTURTIUM

*

WHITE ASPARAGUS
PRESERVED LEMON, PISTACHIO

OR

OVEN ROASTED BARRAMUNDI
CHERRY TOMATOES, CAPERS, WHITE WINE, PARSLEY

OR

PETER’S PEA & ITALIAN SAGE SAUSAGE PASTA
WHITE WINE, PISTACHIOS

*

DARK CHOCOLATE & RHUBARB CROSTATA
PISTACHIO ICE CREAM

680/PER PERSON




