P  L  A  T  O
Cream of asparagus soup with pancetta and toasted ciabatta.

House-made duck liver pate served with toasted ciabatta and a duet

of house chutneys.

Warm house smoked salmon and melon salad with crisp crostini and 
orange vinaigrette.

Risotto of arborio rice flavoured with asparagus, broad beans, lemon

and finished with mascarpone.
Green lipped mussels grilled in the half shell with Provencal sauce and
garlic butter crumbs.

***

Lemon and rosemary marinated chicken served sautéed potatoes, chorizo 

and caramelised onion with creamed greens and harissa.

Char grilled sirloin, cooked to your liking and served on buttery mashed potato,

topped with garlic, tarragon sautéed mushrooms and beef glaze.

Delicious seafood chowder filled with, mussels, prawns, clams and white fish,

served with toasted ciabatta.
Fresh ricotta and zucchini tart with slow roast tomatoes, parmesan short crust

and balsamic reduction.
Fresh Sole fillets, pan fried and served with cucumber salsa and capsicum

chilli jam, accompanied with a steamed rice timbale.

Mains served with seasonal vegetables.

***

New York-style cheesecake subtly flavoured with lemon zest, served with
strawberry compote.

Affogato — a scoop of vanilla bean ice cream doused with a shot of espresso coffee.
Sticky date pudding served warm with vanilla ice cream and caramel sauce.

Chocolate and walnut brownie topped with chocolate ganache and

vanilla ice cream.

Warm apple and berry crumble with crème anglaise and berry sorbet.
***

52 main+dessert/54 entrée+main/$59 antipasto platters+main+dessert/$64 entrée+main+dessert

