
Halloween Menu

$ 5 5  p e r  p e r s o n

B e w i t c h i n g  B e g i n n i n g s

E e r i e  M a i n s

S i n f u l  D e s s e r t

Cobwebbed Devils’ Eggs on Frightening Mizuna   V|GF
Bone Chilling Beetroot & Avocado Mash

~
Ash Grilled Venison   DFO

Blackberry Mary

~
Chicken Liver & Brandy Pate with Cranberry Butter  GFO

Lavosh Crackers

Baked Salmon Fillet   GF
Pui Lentils & Lemon Herb Sauce

~
Blackened Silver Fern Reserve Beef Fillet   GF|DFO

Grilled Bone Marrow, Crushed Herb Potatoes, Red Wine Jus

~
Grilled Marinated Chicken Breast   DFO

Toasted Almond, Mango, Italian Parsley & Coriander Couscous Salad

~
Fried Capsicum, Eggplant, Spring Onions & Haloumi   V|GF

Coriander, Chilli Broth

Rosemary & Vanilla Crème Brûlée   GFO
Biscotti

~
Double Chocolate Brownie
Chocolate Sauce, Vanilla Ice Cream

~
Red Velvet Gateau

Raspberry Compote, Fresh Cream


