Entrée:

- Opysters, Dozen, Served either Natural, Kilpatrick or with créme fraiche
and salmon caviar

- Grilled Scampi with aged balsamic vinegar and avocado

- Chicken & wit loaf ceaser with blue cheese dressing

- Peppered duck & strawberry salad

Mains:

- Grilled fillet steak & lobster tail served with light mustard cream sauce

- Chicken cordon bleu served on a bed of truffled potato puree

- Baked Atlantic salmon fillet, herbed risotto and crumbled lemon marinated feta.
- Lamb back strap, balsamic glazed baby vegetables served with

cherry tomato chutney

Dessert:

- Strawberries natural and chocolate dipped served with fresh
whipped vanilla cream

- Baked passion fruit curd tart served with creme fraiche

- Chilled raspberry cheese cake

- Dark chocolate tartlet served with sour cherry compote

$80.00 per head - 3 course meal excluding beverages —we are fully licensed

Dinner Bookings are essential phone - (02) 42671096 to make your reservation



