
Assorted grilled house breads, garlic butter, hummus, dukka, olive oil and balsamic

V/ Vegetarian  VE/ Vegan *Can be made on 
request

platters
suited for 6-8 people

Bread board - $55

House marinated olives, cold meat cuts, pâté, pickled onions, feta,  
brie, cheddar, pesto, onion relish, house breads, crackers.

antipasto board - $85

Mushroom arancini, jalapeño poppers, house marinated olives, onion rings, 
southern fried chicken, baby caesar salad, corn chips, turkish flatbread,  

hummus, BBQ sauce, tartare.

the iti - $85

Salt and pepper squid, prawn chips, fried goujons, kokoda lettuce cups,  
crumbed prawns, tartare sauce, smoked chilli mayonnaise, fried bread, lemon

fisherman’s board - $85

Tiramisu, gingerbread trifle, sticky date pudding, profiteroles, mini doughnuts, 
boozy apricots, maple anglaise, salted caramel, vanilla ice cream.

dessert board - $85


