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ENTREE
PAN SEARED SCALLOPS G/F $30

cauliflower puree, pesto oil, micro herbs

BBQ KING PRAWNS G/F $30

julienne salad, tomato relish

CHARRED BEEF SKEWERS G/F $25

julienne salad, tomato relish

MAIN

EYE FILLET STEAK 250GM G/F §53

potato gratin, roasted dutch carrots, grilled asparagus,

shiraz & dijon sawuce, rosemary

CHARGRILL PORK CUTLET G/F $35

roasted chats, charred gucchini, apple and brandy jus,
fried sage
SLOW BRAISED LAMD SHANK G/F §35

creamy mash, steamed broccolini, rich tomato sauce

CONFIT DUCK LEG G/F $40

cauliflower and parsnip puree, snow peas, baby carrots, mix berries jus,

micro herbs
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