SITTELLA SET MENU
2 COURSES 57.50 3 COURSES 72.50

SeasonalSelections ¢+ Recommended Estate Pairings

ENTREES

Butter Bean Hummus, Salsa Verde

* NV Sparkling Chenin Blanc

Slow-Cooked Italian Peppers, Egg Yolk, Espelette & Fennel Pollen
¢ 2023 Avant Garde Tempranillo — Touriga Nacional

Suckling Pig Terrine, Quince Jam, Piccalilli, Pork Scratching

¢ Cuvee Rose NV Brut

MAINS

Congo Potato Gnocchi, Beans, Charred Broccolini, Pecorino, Smoked
Olive Oil

¢ 2023 Tinta Rouge

Barra (A), Capers, Raisins, Pine Nuts & Romana, Courgettes, Sauce Choron
* 2025 Avant Garde Chenin Blanc

Farmhouse Chicken Galantine, Charred Sweetcorn, Beans

* 2026 Avant Garde Dry Rosé

Sirloin, Red Wine Sauce, Gremolata & Amalfi Lemon

*® 2023 Reserve Margaret River Cabernet Malbec

SIDES Choice of one

Baby Potatoes, Mint Butter, Smoked Salt
Sittella Farm Salad, Elderflower Dressing
Mixed Vegetables, Homemade Butter

DESSERTS

Lemon Thyme Créme Caramel, Farm Berries
¢ NV Pedro Ximenez

Strawberries & Cream

* NV Liqueur Muscat

Mango & Passionfruit Cheesecake

* 2026 Cane Cut Verdelho



