TWO COURSE $60pp | THREE COURSE $70pp

ENTREE

Your choice of
Charred papaya, Persian fetta, pistachio praline, coppa
Spanner crab ravioli, tomato, bisque, desert lime
Grilled Yamba prawns, mojo de jo, green tomato and lime salsa

Pork belly "porchetta", maple roasted apple sauce, fennel and chilli salad

MAIN

Your choice of
Steak frites, skin on fries, café de Paris butter
Free range pork cutlet, Grasmere honey candied carrots, potato galette, jus
Smoked bush tomato and mushroom risotto, fried basil, pinenuts and pecorino
Lemon myrtle chicken paillard, bush tomato, saltbush beurre blanc, roasted potato

Yellow fin bream fillet, lemon myrtle butter, pea, mint & lentil salad

DESSERT

Your choice of

Basque cheesecake
Date & fig pudding, Bailey’s butterscotch
Flourless chocolate cake

citrus meringue tart

(gf) Gluten Free - (pb) Plant Based - (v) Vegetarian - (df) Dairy Free
Not all ingredients are listed. Please advise your waitperson of any allergies.
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