Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and

gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we

cannot guarantee that our food will be allergen free.

MANNA LOFT

FEED ME MENU

49 (From 4 people)

GRILLED SOURDOUGH (v)

Aged balsamic + olive oil
MIXED OLIVES (V)

House marinated

BAKED CAMEMBERT (V)

Fig + honey

MARGHERITA PIZZA(V)

San marzano, fior di latte + basil

PAN ROASTED BARRAMUNDI

Shiitake, asparagus + miso broth
FRIES (V)

Parmasen + truffle oil

STIR FRIED GREEN BEANS (V)
Garlici+ chilli

STICKY TOFFEE PUDDING (v)
Fig + cardamom ice cream



Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and

gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we

cannot guarantee that our food will be allergen free.

MANNA LOF

FEED ME MENU

79 (From 4 people)

FORMAGGI + CHARCUTERIE PLATTER

A Selection of cured meats and a variety of cheese
including sopressa, mortadella, prosciutto, camembert,
gorgonzola + manchego

SMOKED BUFFALO MOZZARELLA
Dukkha beetroot + pomegranate

SALMON SASHIMI

Candied chilli + white soy

BURRATA + MORTADELLA PIZZA

Roasted garlic, fior di latte, basil + pistachio
400GM RIVERINE SCOTCH FILLET

Roasted garlic, burnt eschalot + black salt

FRIES
Parmasen + truffle oil

BABY CARROTS
Honey roasted + feta

TIRAMISU
Espresso, chocolate + mascarpone



