
Tavolo Per Due 
 

Four-course tasting menu     
Baked half shell Far North Queensland scallops 

dressed with a herb and anchovy dressing

Pumpkin risotto 
gorgonzola, crispy sage and pickled pumpkin

Sous vide Crystalbrook Signature Beef rump steak 
dry-aged in-house and served with Dutch carrots,  

Brussel sprout leaves and porcini jus

Orange, polenta and olive oil cake 
served with thyme syrup and vanilla ice cream

 

   @flynnsitalianbycrystalbrook

(V) Vegetarian   (VG)   Vegan   (N) Contains nuts   (S) Shellfish   (GF) Gluten free    
(GFA) Gluten free option available   (VA) Vegetarian available 

We’re cash-free! As part of our Mindfully Safe heightened hygiene measures, please note we 
no longer accept cash as payment. Debit and all major credit cards remain very welcome. 

Please advise of any food allergies. *15% public holiday surcharge applies.


