ATHER'S DAY

12:00 - 4:00 PM | 6:00 - late on Sunday the 1st of September, 2024
2 course set menu = $70 pp | 3 course set menu = $80 pp | Children = $40 pp

ENTREE

Salt & pepper calamari
Salt & pepper calamari (5), green salad, aioli, lemon (gf, df)
Polipo marinato
Sicilian style slow braised octopus, capers, olives, napoli, oregano, basil (gf, df)
Eye fillet carpaccio
eye fillet, lemon, truffle mayonaise, capers, burrata (gf)
Antipasto for one
2 salami, 2 prosciutto, olives, breadsticks, pecorino
Mushroom cannelloni
Mushroom, truffle, beschamel (v)

MAIN
John dory & king prawns

2 BBQ King prawns, John Dory fillet, rice, homemade seafood bisque (gf)

Barramundi & scampi
mashes potatoes, seasonal greens homemade seafood bisque, 1 scampi (GF))
Striploin

served w/ porcini mushroom, mashed potatoes and seasonal vegetables

Crispy skin pork belly
Pork belly, fennel seeds, rosemary, garlic, mashed potatoes, carrot & peach spiced puree (gf)
Eggplant parmigiana
fresh napoli, Parmesan (vgo)

DESSERT

Sticky date pudding
Baileys butterscotch, vanilla ice cream
Strawberry panna cotta
Ganache, vanilla ice cream
Housemade tiramisu
coffee, Frangelico, mascarpone, cream
Vanilla bean créme brulee

Vanilla ice cream

Sicilian cannoli LUCIA’S

. BY THE SEA
vanilla cream RESTAURANT & FUNCTION CENTRE




A THER'S DAY

CHILDREN

Spaghetti napoletana (V)
Napoletana sauce, parmesan
Chicken schnitzel
Served with shoestring fries
Calamari & chips (GF)
Served with shoestring fries
Cheese pizza (V)
Napoli, mozzarella
Ham & cheese pizza
Napoli, leg ham, mozzarella

DESSERT

Vanilla ice cream
w/ choice of topping

LUCIAS

BY THE SEA
RESTAURANT & FUNCTION CENTRE




