ENTREES

MIXED SEAFOOD PLATE
Seafood plate with soft shell crab, kilpatrick oyster, smoked salmon & fresh tiger prawns

MUSHROOM BRUSCHETTA
Roasted mushrooms with basil pesto, Danish feta served on toasted Turkish bread

PUMPKIN AND SPINACH ARANCINI

Pump/ein and Spinach arancini with napoletana sauce, green herb oil & a micro salad

250G EYE FILLET
Chargrilled 250q eye fillet served with green onion potato cake, steamed seasonal greerns,

cauliﬂower purée & red wine jus

DUKKAH CRUSTED RACK OF LAMB
Dukkah crusted rack of lamb served with ratatouille, herb chat potatoes & red wine Jus

HERB CRUSTED BARRAMUNDI

Herb crusted barramundi served with seasonal Vegetables, gczrlic crushed potatoes & lemon

beurre blanc sauce

DESSERTS

WHITE CHOCOATE CREME BRULEE
White chocolate créeme briilée served with vanilla bean ice cream & strawberries

HOUSE MADE DOUGHNUTS
Fresh made doughnuts served with banana purée, English toffee ice cream & fresh fruit
CHEESE PLATE SELECTION

A selection of cheeses with house made lavosh, quince, mixed nuts & fresh frm’t
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