)

Standard 3 course menu with choice

™ ntrée
7 Spicccl T una | ataki

Beetroot noodles, pickled grapes, crisp leaves & umiboshi vinaigrette

Sautécd Frawns

Parmesan crumbs, cucumber noodles & garlic chive puree

Crispg Quail Galantinc

Citrus & edamame bean salad with master stock gel

Main

Cring Skin Parramundi [Fillet
Baby squid, buttered almonds & parsley with fresh grape dressing

Twice Cooked Chicken Breast

Ratatouille, avocado & lemon thyme with chestnut cream

Black Angus Siroin Char Girilled

Potato crush, roasted speck, eschallots & garlic with sauce poivrade

Dcsser’c
Nautilus Seasonal [Fruit

Selection of tropical fruits with house made sorbet

Chocolatc Moussc

White licorice sherbet, cocoa crumbs & raspberries

(lassic Vanilla Brulcc

Lemon-thyme macaroons & vanilla ice-cream



