DINNER SET MENU

Entree

Butternut and Carrot Soup
w lemongrass and ginger, coconut cream, grilled ciabata
or
Pasta Carbonara
w sweet smoked chicken, cured bacon, chives, paprika, white wine cream
or
Mirin Scented Seared Salmon
w mustard aioli, beetroot pickle, dressed salad

Mains

Pan fried Fish of the Day

W savoury couscous, buttered greens, lemon mustard dressing, basil pesto, sundried tomato

or
Rolled Lamb Shoulder
w tomato ratatouille, caramalised onion, steamed greens, red wine jus
or
Chargrilled Angus Aged Sirloin
w crushed potato, buttered greens, sautéed mushrooms, red wine jus

Desserts

Demerara Scorched Baileys Creme Brulee
w homemade chocolate chip biscuit
or
Carrot Cake
w cream cheese icing, candied walnuts and maple syrup ice cream

Choice of Entree and Main $48.00
Choice of Main and Dessert $43.00
Choice of Entree, Main and Dessert $60.00

Produce subject to seasonal changes
Vegetarian options available on request




