LUNCH MENU
ENTREE
Marinated Chicken Skewers

with a peanut and coconut cream sauce

Salt and Pepper Calamari

served with a roquette and orange salad

House Made Mac and Cheese Balls
served with a chilli aioli

MAIN
Succulent Grilled Chicken Breast
with grilled asparagus, creamy mash and sautéed prawns with creamy garlic sauce

Oven Roasted Pork Belly

with creamy mash, grilled asparagus and house made gravy

Pan Seared Salmon

with roasted baby potato, grilled asparagus, broccolini and a tomato capsicum coulis

Slow Cooked Beef Cheek

with creamy mash, sautéed spinach, gremolata and a red wine sauce

Pad Thai

stir fried rice noodles with mixed vegetables, bean sprouts, tofu and crushed peanuts

DESSERT
Meringue

served with cream, mixed berries and passionfruit drizzle

Salted Caramel and Ferrero tart
with vanilla bean icecream

Choice of 2 Entrée and 2 Main - $40 per person
Choice of 2 Main and Dessert - $40 per person
Choice of 2 Entrée, 2 Main and Dessert - $50 per person

DINNER MENU
ENTREE
Seared Prawns

in black truffle butter sauce

Marinated Chicken Skewers

with a peanut and coconut cream sauce

House Made Mac and Cheese Balls
served with a chilli aioli

MAIN
Succulent Grilled Chicken Breast

with grilled asparagus, creamy mash and sautéed prawns with creamy garlic sauce

Oven Roasted Pork Belly

with creamy mash, grilled asparagus and house made gravy

Pan Seared Salmon

with roasted baby potato, grilled asparagus, broccolini and a tomato capsicum coulis

Slow Cooked Beef Cheek

with creamy mash, sautéed spinach, gremolata and a red wine sauce

Pad Thai

stir fried rice noodles with mixed vegetables, bean sprouts, tofu and crushed peanuts

DESSERT
Meringue

served with cream, mixed berries and passionfruit drizzle

Salted Caramel and Ferrero Tart
with vanilla bean icecream

Choice of 2 Entrée and 2 Main - $49 per person
Choice of 2 Main and Dessert - $49 per person
Choice of 2 Entrée, 2 Main and Dessert - $59 per person

