(GF—Gluten Free, GFA — Gluten Free Available, DF—Dairy Free, V—Vegetarian, VEG—Vegan)

Luncheon

2 Courses for 35.0 OR 3 Courses for 45.0

Entree

(aF, DF)  Grilled Chicken, Rice Noodle, Cashew, Pink Ginger, Apple and Mesculin Salad. Honey
SoyY Emulsion.
OR
(gF) Twice Cooked Duck Meat, Shallot and Wild Mushroom Risotto. Garlic and White wine Cream
Sauce.

OR

(V, gF) Roasted Pumpkin, Blnorie Feta, Roasted Towmato and Ea% Spinach Tiaan. Reduced

Balsamic.

OR

(GF, DF)  Salt ‘w Pepper Squid. Macadamia, Akudjura, Confit Orange ano Cucumber Salad.

Orange and Lemon Myrtle vinaigrette.

[]
Main
(aF) Char-grilled Rump Steak, Potato Mash and Steamed Vegetables. Red Wine Jus.
OR
(VEG, GF, DF ) Zucchinl and Sweetcorn Fritter, La@emo{ Grilled vegetnbles, Eabg Spinach and
Avocado. Reduced Pumpkin Balsamic.

OR

(GF) Chicken Breast, Kipfler Potatoes and Roasteo Vegetable Melange. Sauce Buerre Blanc.
OR

(aF) Pan-Fried Barramundl Fillet, wattleseed Mash and steamed Asparagus. Bushman’s

Bearnaise.
Dessert
Passlonfruit Creme Brulee, Caramel (ce Cream ano Confit Orange. Blscottl Flnger
OR
(gF) Vvawilla Bean Panacotta, Turkish Delight (ce Cream and Macerated Strawbervies.
OR
(aF, DF)  Poached Pear in Red Wine Syrup, wildberry Sorbet and Berry Compote.

OR

(gF) sSteamed Flourless Chocolate Pudding, Butterscoteh Sauce ano White Choe lce Cream.
Chocolate Filigree.
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