


PEPLS
PARLOUR

- OUR RATHER FANCY LUNCH $75PP -

San Marzano, Datterino, Piennolo Tomatoes, Stracciatella, Basil Oil

Cured Salmon with Beetroot. Stracciatella, Fior di Latte, Dill

Brime
Baked Spicy Vodka Rigatoni

Campari Glazed Berkshire Ham*
Ancient Grain, Kale, Fefa, Spinach, Smoked Almonds, Herbs

Chargrilled Peppers with Roast Tomato Skordalia
Roast Pumpkin Wedge, Thyme, Pumpkin Seeds

Ve Crearn Jea

Freshly Baked Scones, Housemade Strawberry Jam, Clotted Cream

Lobst Fputs

After Dinner Mints

Salted Caramels

*Substiute Berkshire Ham for Grain Fed Eye Fillet +58pp




PEPLS
PARLOUR

- OUR RATHER FANCY DINNER $85PP -

San Marzano, Datterino, Piennolo Tomatoes, Stracciatella, Basil Oil

Cured Salmon with Beetroot Stracciatella, Fior di Latte, Dill

Zrima
Baked Spicy Vodka Rigatoni

Grain Fed Eye Fillet, Condiments
Ancient Grain, Kale, Feta, Spinach, Smoked Almonds, Herbs

Chargrilled Peppers with Roast Tomato Skordalia
Roast Pumpkin Wedge, Thyme, Pumpkin Seeds

Letes

Tiramisu

After Dinner Mints
Salted Caramels




