HOTEL

S5 options

Prosciutto Grissini (df)

Butternut Pumpkin Arancini, Mozzarella, Aioli (v)

Heirloom Tomato, Whipped Goat Cheese & Basil Tartlet (v) Grilled Haloumi, Polenta, Thyme &
Honey (v)

Freshly Shucked Rock Oyster, Red Vine Vinaigrette (gf, df)

S7 options

Smoked Fish & Potato Croquette, Herbed Mayonnaise

Fried Calamari, Lemon, Aioli

Crudo Kingfish & Trout Roe Cracker

Pasta Selection Served with Fresh Strozzapreti (Gluten free pasta available)

- Puttanesca, Tomato, Capers, Olives & Basil (v)

- Spicy King Prawn, Shellfish Butter, Lemon & Chive

- Slow Cooked Brisket Ragu, Buffalo Ricotta, Basil Grilled Lamb chops, Salsa Verde, Capers

S9 options

Dolphin Mini Burgers

- Eggplant Parmi Burger (v)

- Chicken Costsu Burger

- Delfino Cheeseburger

- Fish Cotoletta Burger Grilled QLD King Prawns & Salmoriglio

Grilled Half Shell Scallops, XO Sauce, Pork Crackling Marinated Octopus, Green Olive, & Chilli

PACKAGE RECOMMENDATIONS

LIGHT OFFERING $29pp

(3xS5,2x57) O

PREMIUM OFFERING $38pp

(3xS5,2x57,1x59)

SUBSTANTIAL OFFERING $63pp ‘ o
m (3xS$5,3x57,3x9%9)

A minimum order of 10 pieces per item is required z
We cannot guarantee dishes will be free of nut, gluten, dairy or shellfish traces





