SAMPLE SET MENU

Savour the warmth of the season

-------------- ENTREE -~

SOUP OF THE DAY
Served with toasted sourdough.

SALT AND PEPPER CALAMARI
Lightly seasoned squid, fried to perfection, served with aioli.

KOREAN GLAZED PORK BELLY BITES
Slow-cooked pork belly bites glazed in a rich Korean BBQ sauce,
served with fresh, crunchy coleslaw.

GRAIN FED SCOTCH FILLET
Served with garden salad, chips and red wine jus.

PAN FRIED BARRAMUNDI
Pan-seared barramundi served with creamy potato mash, wilted
seasonal greens, olive and artichoke salsa, and garlic butter.

FETTUCCINE ORTOLANA
Fettuccine pasta tossed with chargrilled seasonal vegetables, garlic,
olive oil, Parmesan and lemon parmesan and lemon

SEASONAL FRUIT PLATTER
Served with vanilla ice cream.

WARM CHOCOLATE FONDANT
Rich chocolate fondant with a molten centre, served with vanilla bean
ice cream and warm chocolate fudge sauce

BAKED CHEESECAKE
Creamy New York-style baked cheesecake on a biscuit base, served
with fresh berries and raspberry coulis.
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