SET WENU
A CELEBRATION OF COASTAL DINING

From 10 guests

2 courses: $65 e 3 courses: $75
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Individual check-in mam{atory.
Ask our fm’end'(y team for wine-matcﬁing & di’emry suggestions.

Contact Julien at events@1908cronulla.com.au to enquire about private or corporate events.

Credit card payments incur 1.75% » 10% Surcﬁarge on }Juﬁ(ic ﬁo(iz{ays.

WHILST YOU DECIDE, A LITTLE EXTRAT

Bread selection, ‘que Saya butter & smoked salt +5"

VEGAN, GF, DF

CBﬁLg’a mix: nuts, seeds, friec[ [é’gumes, gpicec[ salt +12
FEdamame, yuzu kosho, tomatillo salsa +14 VES*™N 6% PF

Hand-stretched roti & lentil CUrry +12 X

TRUFFLE & PARMBESAN ARANCINF ON ARRIVAL

FIRST
Oyster trio: natural e Virgin fMary mignonette o silken tofu gmtin ¥
?(aﬁf-sﬁe[( sca[(OJos, macadamia cream, nam jim & ﬁnger (ime % (DF)
Smoﬁey BBQ [amb ribs, Joicca[iffi, fétta & pomegranate 9

Cau(if[ower & mushroom spring roll, sweet chilli sauce 16V DT

SECOND
(served with complimentary side dishes)
Scotch ﬁ[&et steak Bordelaise, leek, swede, coriander hommous 55 °F
Master stock chicken ’.Mary[anof, lentil san choi bao, toum 527

grimzc{ muffoway fi([ét, mushroom velouté, chestnut, fenne[ & chard %
Ricotta gnoccﬁi, n’cfuja, goat & olive ragu

res g g Y

Petits fours
Carrot cake, pineaﬂp(e, _pecan, cream cheese frosting

Cheese board & accom}?animents




