
 MENU 4  
03rd  - 19th November 

$40

Entree 
Soup of the day 

or 

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

or 

Soy, lime spiced tiger prawns, fennel, baby zucchini salad, 
avocado crema, coconut coriander dressing

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

chorizo, sugar snap peas with a verjuice mustard sauce 
or 

Char- grilled steak, garlic, parmigiano potato gratin, 
maple syrup glazed carrot, edamame beans and 

Bourguignon style sauce 
(medium-rare or medium-well done only)

Dessert
Shortbread crisps, seasonal fresh fruits, vanilla crème

or 

White chocolate and basil crėmeux with passionfruit sorbet




