table #__name

& SHOW MENU

STARTER

Freshly Baked Dinner Rolls
Classic Potato, Onion & Leek Soup (Vegetarian)(GF)

MAIN FARE

Porcini Mushroom Risotto, green pea, spinach and roasted cauliflower (V)(GF)(Vegan Option Available)
Seafood Fettucine tossed with lemon, calamari, prawns, tomato, chili & garlic
Black Angus Porterhouse (200g) with rosemary roasted potatoes, green beens and red wine reduction (GF)
Chicken Cacciatore with parmesan smashed potatoes and roquette salad (GF)

Sumac Crusted Baked Barramundi with slow roasted tomatoes and shaved fennel salad (GF)

DESSERT

Assortment of Petit Fours for the table

Coffee & tea available at menu prices



