
              

               
              N E U T R A L  B A Y  B A R  &  D I N I N G

$ 5 9  P E R  P E R S O N

         
Pino’s Salumi board

Salumi conte, proscuitto, bresola and truffle scented salumi 

Fig, pecorino, fennel and basil salad 

Spencer Gulf squid with aioli 

Slow roasted Berkshire pork shoulder, cabbage, apple, radish and dill 

Cuttlefish, spicy nduja linguini, lemon and tomato 

Holmbrae half roast chicken, smoked eggplant, heirloom tomato 

Selection of sides

then

Cheese board with quince paste and fruit sourdough

or

Prune and Amaretto ice cream sandwhich

Chocolate mousse, poached cherries, coconut granita

Peach melba, mascarpone mousse, raspberry swirl ice cream, poached peach

 

Charcuterie board with house sourdough 

Spencer Gulf squid with aioli 

Slow roasted Berkshire pork shoulder, cabbage, apple, radish and dill 

Coorong Angus scotch with horseradish butter

 Thirlmere half roast duck with nectarine 

Selection of sides

then

Cheese board with quince paste and fruit sourdough

or 

Prune and Amaretto ice cream sandwhich

Chocolate mousse, poached cherries, coconut granita

Peach melba, mascarpone mousse, raspberry swirl ice cream, poached peach

Banquet menus are recommended as a shared experience for the whole table

10% service applies to all groups of 8 or more

$ 6 9  P E R  P E R S O N
Tasmanian ocean trout tartare with crisp wafer


