
  MENU  
19th May – 5th June 

$40

Entree 
Soup of the day 

or 

Japanese style eye fillet beef tataki, watercress, white 
radish salad with sake and wasabi crystallised peanuts 

or 

Tamarind marinated seared Japanese scallops with soba 
noodle salad with an orange and star anise dressing

Main Course 
Pan-fried chicken breast, panko crumbed saffron risotto 

cake, chorizo, sugar snap beans with a verjuice mustard sauce 
or 

Char-grilled beef sirloin, baked potato, broccolini and 
red wine sauce (medium-rare or medium-well only)

Dessert 
Dark chocolate mousse with seasonal fruits, pistachio 

and white chocolate bark 
or 

Mini pavlova with fruit coulis, crystallised almonds & crème 
Chantilly 


