S gV
Ve

STARTERS

Coconut & Panko Crumbed Prawns | Crispy Noodle Salad | Wafu Dressing

Citrus Cured Salmon | Lemon Gel | Avocado Mousse | Chilli Oil

Pork Fillet | Red Wine Pear Purée | Pickled Fennel | Crispy Kale | Port Glaze

Heirloom Tomato | Basil and Bocconcini Salad | Balsamic Vinegar & Olive Oil

MAINS

Chargrilled Beef Fillet | Béarnaise Sauce | Sautéed Mushroom
Asparagus | Potato Pave

WA Barramundi | Dill & Caper Cream | Mash Potato
Broccolini | Roast Sweet Potato

Chicken Breast Stuffed with Spinach & Ricotta | Herbed Pearl Cous Cous
Honey Glazed Carrots | Mustard Sauce

House-made Gnocchi | Creamy CGarlic Sauce | Sundried Tomato

Spinach | Parmesan

Cauliflower | Cauliflower Purée | Truffle Quinoa Salad | Spinach Pesto %
DESSERT BOARD TO SHARE

Almond Chocolate Cake
Tiramisu
Caramelized Pineapple with Sorbet
Vanilla Bean Panna Cotta
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