WASTING g

2 COURSE: $69PP | 3 COURSE: $79PP | KIDS $20PP

ENTREE

SALMON CRUDO

Cucumber, fennel, citrus, olive ol

PRESSED LAMB

Ancient grains, pomegranate, whipped goats cheese

ZUCCHINI BLOSSOMS

Herbed ricotta, walnuts, sesame honey

MAIN

TWICE COOKED BEEF CHEEK

Creamed polenta, sauteed greens, red wine and thyme jus

PAN ROASTED BARRAMUNDI

Asparagus, pea and lemon risotto, soft herbs

CRISPY PORCHETTA

Pumpkin puree, charred broccolini, salsa verde

DESSIRT

Dark chocolate mousse, salted caramel, hazelnut
White chocolate brulee, drunken berries, chantilly cream

Classic tiramisu

KIDS

Fish and chips
Fried chicken and chips

Ham and cheese flatbread

Includes ice cream and jelly for dessert




