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Fresh House Soup of the Day

Served with Crusty House Bread

Greenlip Mussels
With a Garlic Cheese Topping

Soy Glazed Pork Belly

Served on Curried Puy Lentils
Stuffed Porto Bello Mushroom

With Feta Cheese and Rosemary

~

Confit of Duck Leg

Served with Sautéed Rosemary Potatoes

Slow Roasted Lamb Shank
With Creamed Mash & Rosemary Jus

Mixed Fish Plate & Tiger Prawns
With Garlic,Wine, Parsley & Butter Jus

Asparagus & Wild Mushroom Risotto
Topped with Goats Cheese

~

Caramelised Apple Tart Tatin & Vanilla Ice Cream
Dark Chocolate & Mocha Mousse
Duet of Pink Champagne & Blackberry Sorbet
Cheese Platter



