


25th December Lunch
$158 Per Person Sharing set menu

Entree

Lito House Made Focaccia, Whipped Green GarliesButter v, gfo
Byron Bay Burrata, Charred White Peaches, Pickled Zucchini, Smoked
Salt v, gf
Vitello Tonnato, Traditional Sauce, Capers, EVOO gf
Chilled Australian Bay Bugs, Ballina Prawns and Pacific Oysters gf
Scallop, Nduja Butter, Pangrattato, Lemon

Pasta
Sardian Spaghetti, Local Pipis, Bottarga
*Risotto, Roasted Tomato Sauce, Stracciatella, Basil Oil (Vegetarian
Option) gf,dfo

Main
Tasmanian Confit Lamb Shoulder, Salsa Verde gf,df
Bangalow Roast Pork Collar, Jus gf,df
*Lito Signature Eggplant Parmigiana (Veg Option) gf

Sides
Wood-Fire Beef Tallow Kipfler Potato, Mixed Herbs, Goat Curd gf
Currumbin Valley'Leaves, Mediterranean Dressing v, gf, df
Dutch Carrots on Embers, Saffron Honey, Toasted Hazelnuts v, gf, df

Dessert
Panettone Wedge, Zabaione Cream

HolidayaSurcharge: Please note that a:159 hotiday surcharge applies.
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