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JIJTERS PLNE KESTANKANT

Cntrées

Asparagus spears wrapped in |oros<iutto with gri”ed ha|oumi,
served on sourdough bread (v')

A gri”eol field mushroom stuffed with walnuts and
sautéed with sherry, Sar|i< and thyme (v)

(|ay pot gar|i( prawns served with sourdough bread (g/f*)

Main Course
A /\uolgee Porter steak |oot |oie served with (reamy Paris sty|e mashed potatoes, aramelised
onions, and steamed brocolini, Dutch <arrots and fennel in butter
with parmesan theese and |oin€ nuts (d/F*)

A lamb shank s|ow—<ooked with figs and honey, and served on a bed of ous ous with
|oum|okin and feta cheese, and steamed |oro<<o|ini, Dutch carrots and fennel in butter with

parmesan heese and pine nuts (g/f* & dff)

Macadamia-crusted barramundi served with homemade aio|i,
sweet potatoes fries and a fresh garden salad (g/F*)

A chid@n breast stuffed with marinated feta cheese and wrapped in prosciutto,

served with a fresh garden salad (g/D
Roast vegetab|e risotto stack served with cashews and feta cheese,

and a fresh garden salad (v & g/f)

Dessert
Sti(ky o|ate, ginger and (nnamon pudding,

served with butterscotch sauce and vanilla bean i aeam
Swiss olark chocolate and Grand Marnier Mmousse, served with orange shortbread

A pear |ooa<heo| in Dirty Granny a|0|o|e cider with honey and vani||a,

«aramelised and served with aeam and vanilla bean ice ream (g/F*)

Three ourses - $45 | Two ourses = $39 | Main course - $27




