THE
COMMONS

COLLECTIVE

OAKS DAY
2024

ENTREE
Poached prawn, buttermilk créme, tobiko, toasted croute gfa
Whipped ricotta, smoked olive oil, heirloom tomatoes, toasted

sourdough 1 gfa

MAIN
Rigatoni, vodka sauce, burrata, crispy chilli oil 9, gfa
Roasted barramundi, white bean puree, heirloom tomato, sauce

vierge, basil gf df

SIDES TO SHARE
Thick-cut chips, herb salt, aioli 2, g/a, vga, dfa
Garden leaves, radish, chives, shaved parmesan, buttermilk

dressing v gf vga, dfa

DESSERT
Mango mousse, mandarin gel, vanilla créme, hazelnut jaconde »

V- Vegetarian, VA - Vegetarian Available, VG - Vegan, VGA - Vegan Available, GF - Gluten Free,
GFA - Gluten Free Available, DF - Dairy Free, DFA - Dairy Free Available
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BEVERAGE PACKAGE
—— hours

Glass of Mumm Sparkling on arrival

Limoncello Spritz

Artisan Limoncello Liqueur, Prosecco, Soda, Fresh
Lemon Squeeze

Classic Italian Spritz
Orange and Mandarin Aperitif, Prosecco, Soda

Coastal Gimlet

Malfy Limone Gin, Yellow Chartreuse, Verjuice, Fresh Lime,
Celery Juice

House Sparkling, Wine, and Beer




