T A B L E S

3 Courses Set Menu
FJ$163 per person
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Grilled Pancetta wrapped prawns
Tomato basil concasse, Italian greens
OR

Salad Mista
Assorted greens tossed with shaved red onion, fennel, pear and walnuts,
and a balsamic mustard seed dressing

Rosemary roasted chicken breast

Served over a creamy herb Risotto and grilled vegetables
OR

Sicilian baked local reef fish
Topped with a garlic and parsley crust, surrounded by a tomato,

pepper and basil sauce
OR

Penne Pasta Primavera
Tossed with fresh tomato, basil and seasonal vegetables
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Tiramisu classic
Italian dessert, espresso soaked lady fingers, layered in a creamy

mascarpone créme
OR

Warm chocolate tart

espresso cré dnglaise and a spiced berry compote




