
Together

at Tutti
$50 pp

Choic e  of  Ma i n 

S e a re d  S a l mon  F i l let 
Broccolini,  edamame, qukes,  ses ame, soy & ginger dressing (GF) 

Bi rd  Ro ck  Fa r m  S c otch  F i l let  (2 0 0 g m) 
with red wine but ter,  potato fondant,  wilted greens (GF) 

M i s o  Ro a s te d  P u mpk i n 
Kale,  quinoa,  pickled carrot & chilli  s alad (Vegan) (GF) 

Slow  Co oke d  L a m b  Shou lder 
Cauli f lower hummus, potato & corn hash,  carrot,  bean & cauli f lower s alad,  chim-

michurri  (GF) 

Choic e  of  D e s s er t

Chocolate raspberry mousse cake,  raspberry gel,  raspberry semi-freddo (GF) 

Lemon verbena panna cot ta,  poached blueberries,  lemon curd,  shortbread (GF) 

Cheese plate,  (soft ,  hard & blue),  quince paste,  fruit ,  crackers (GF)

Bo ok i ngs  Es s ent ia l :
P:  13 0 0  2 51  20 0  |  t ut t ic a fe.c om .au

L ove  i s  i n  t he  a i r  t h i s  Va lent i ne’s  Day  at  T ut t i ! 

We d  14  Feb,  f rom  5:3 0pm .
E nj oy  a  ma i n ,  de s s er t  a nd  a  gla s s  of  P ros e c c o 

for  $ 5 0  pp.  

Va lent i ne’s  Di n ner


