ptbor s Dy oo
N2 74%
$49.00 per person

Entrée

Marinated calamari char-grilled
resting on sun kissed tomatoes, red onion finished with sweet balsamic glaze

Gruyere cheese and caramelised onion tart
served with petite herbs

Main

Parma wrapped baked chicken breast
served with a potato, green bean frittata and a slow cooked tomato ragout

Char-grilled beef sirloin
upon a gallette of potato and portobello mushrooms, seasonal greens
with a seeded mustard jus

Beer Battered Barramundi fillets
with hand-cut fries, finished with a tomato, red onion salsa and aioli

Dessert

Bittersweet chocolate tart
with vanilla bean ice-cream and frangelico sauce

Seasonal fruit salad placed in a crisp brandy snap basket
with cointreau and chantilly cream
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