TWO COURSE MENU

TWO COURSE MENU

ENTREE

ENTREE

Antipasti platter

Antipasti platter

Hot capocollo salami and mild sopresso salami
Toolunka creek organic olives, marinated artichokes, pickled vegetables
Sourdough bread with vegetarian dip

Hot capocollo salami and mild sopresso salami
Toolunka creek organic olives, marinated artichokes, pickled vegetables
Sourdough bread with vegetarian dip

MAIN COURSE (CHOICE OF)

MAIN COURSE (CHOICE OF)

Chicken Maryland NF

Chicken Maryland NF

Chicken maryland, smoked paprika, sweet potato couscous and lemon crème fraiche

Chicken maryland, smoked paprika, sweet potato couscous and lemon crème fraiche

or

or

Seared Barramundi GF

Seared Barramundi GF

NF

NF

Seared Barramundi, roast capsicum and olive caponata, cauliflower puree and kasundi

Seared Barramundi, roast capsicum and olive caponata, cauliflower puree and kasundi

or

or

Vegetable Ratatouille V

Vegetable Ratatouille V

NF GF

Ratatouille, eggplant, zucchini, squash, capsicum, tomato, buffalo mozzarella and polenta

NF GF

Ratatouille, eggplant, zucchini, squash, capsicum, tomato, buffalo mozzarella and polenta

or

or

Beef Oyster Blades

Beef Oyster Blades

Beef oyster blades with pickled summer cabbage, beetroot, almond picada and cherry puree

Beef oyster blades with pickled summer cabbage, beetroot, almond picada and cherry puree

SIDES

SIDES

$11.00 per person

$11.00 per person

Crispy chips with aioli V NF
Roasted Pumpkin, sumac, garlic labneh and almonds V
Rocket Salad pear, parmesan and balsamic V GF NF

GF

ADD DESSERT
$15.00 per person

Dark Chocolate Parfait

GF V

Dark chocolate parfait, candied hazelnuts and freeze-dried raspberries

Lemon Cake

GF V

Lemon almond cake with lemon curd, lemon syrup and lemon balm

Vintage Cheddar

V

24 month vintage cheddar, quince paste, candied walnuts, muscatels and lavosh
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