CTELLA 3

AURUM

CANAPES

CAPRESE ARACINI (v)

Salsa Verde | Tomato Chutney

or

TUNA (P)(N)

Pistachio | Sesame | Seared Tuna | Dill Crema | Citrus

AURUM BREAD & BUTTER SERVICE
STARTERS

MUSHROOM TEXTURES (v)

Twice Baked Soufflé | Parmigiano Reggiano | Truffle
or

SEARED KUDU LOIN

Yuzu | Red Wine Reduction | Charred Onion

or

CALAMARI (p)

Coconut | Roasted Capsicum | Sugar Snap Salsa
or

CRAYFISH TAIL (N)

Pea Emulsion | Pickled Parsnip | Squid Ink Aioli

MAIN COURSE

ARTICHOKE FRICASSEE (v)

Artichoke | Exotic Mushroom | Lemon | Salsa Verde
or

BEEF FILLET

Oxtail Ragu | Exotic Mushroom | Potato |
Madagascan Pepper Jus

or

QUAIL

Spdatzle | Exotic Mushroom | Jus

or

LOCALLY SOURCED LINEFISH (p)

Mango | Lime | Coconut

or

ZHOUG CHICKEN

Penne | Free Range Chicken | Chilli Paste |
Aubergine | Sundried Tomato & Baba Ganoush Pesto
or

OSTRICH FILLET

Brie | Spinach | Fig

V| Vegetarian P | Pescatarian VG |Vegan N | Contains Nuts/Seeds ALC | Alcohol



CTELLA 3

AURUM

DESSERT

AURUM CHEESECAKE

Dark Chocolate | Cherries

or

AURUM MAGNUM (N)

Pistachio | Dark Chocolate | White Chocolate
or

APPLE CRUMBLE (ve) (N)

Apple | Nutmeg | Cinnamon | Coconut

or

CHOCOLATE TORTE (N)

Dark Chocolate | Star Anise | Cranberry

or

AURUM TIRAMISU (aLc)

Coffee | White Chocolate | Cocoa | Marsala

V| Vegetarian P | Pescatarian VG |Vegan N | Contains Nuts/Seeds ALC | Alcohol



