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=

Tender evye fillet steak

Garlic seasoned puff pastry crouton, Mushroom & Herb Ragout, wilted greens, Grilled
Asparagus, & Pepper Hollandaise

Op rib fillet
Rustic crushed chat potatoes, wilted greens, cafe’ de Paris, & broccolini

Grilled Lamb Rump

Rosemary Pancakes, sautéed cherry tomato & zucchini topped with red onion jam.

Stuffed Chicken Breast

With camembert cheese & Strawberries wrapped in bacon, seasonal root vegeta-
bles & Port wine jus.

Crispy skinned duck breast

Parsnip Puree, Ruby Chard & Currants, with a coffee & maple Jus

Grilled Quail

Soba noodles with grilled mediterranean vegetables & a grape Tarragon glaze.

$31.95

$31.95

$31.95

$26.95

$29.95

$25.95



Fresh Atlantic Salmon

Wrapped in prosciutto , parsnip puree , buttered squash & Broccolini

Fresh Seafood platter for 2

Sand crab, king prawns, oysters, scallops, Morton bay bugs, calamari, mussels.

Nothing deep fried here.

Fish of the day

Herb, parmesan, macadamia nut crusted, Asian greens & balsamic reduction

Creamy Garlic Prawns

Steamed Jasmine rice & salad

Creamy garlic red claw crayfish

Steamed Jasmine Rice & Salad

Side Dishes:

Red claw Crayfish
Garlic Prawns
Chilli Prawns
Asparagus & HoIIandaiégﬂlf-
Garden salad #4.

$26.95

$ 64.95

$ POA

$19.95

$24.95

$10.95
$8.95
$8.95
$9.95
$7.95
$5.95
$4.95



