Entree

Salt & pepper squid, lemon aioli, asian slaw GF

Chicken parfait, pickles, toasted ciabatta GFO ! B8
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Pork belly, carrot puree, bourbon glaze GF | DF .

~

Mushroom, spinach & almond filo roll, coriander & lime dressing V

Main Course

Lamb rump, pea & wasabi puree, glazed carrots, red wine jus, BETE
potato gratin GF i e

~

Chicken breast, wild mushrooms, salsa verde, potato gratin GF

250gm Beef rib, bernaise sauce, grilled prawns, buttered beans @

~

Potato koftas, cashew & lime curry sauce, seasonal salad V

Dessert

Vanilla bean creme brulee, mango sorbet, mandarin segments GF

~

Tiramisu, fresh cream, ice cream

~

Lemon tart, berry sorbet, lemon curd GF

$55 per person
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