$38 one course

$48 two courses
; 1 E ; E ; $68 three courses
each menu includes

a glass of Luke Mangan
Chardonnay or Shiraz

Food & Wine Fixe

entrees

Charcuterie plate
(bresaola, saucisson, prosciutto)

Baby vegetable salad,
slow cooked hens egg
buffalo mozzarella, candied walnuts & fruffle dressing

Tempura Spencer Gulf prawns
with Thai style salad and tamarind dressing

mains

Confit Chicken leg, cauliflower puree,
asparagus, dates, almond salad

Pan-fried potato gnocchi
corn, asparagus, courgette, lemon thyme &
parmesan

Chef's choice of fish

dessert or cheese

Vanilla créme brllée, shortbread
Selection of sorbets orice-creams

Cheese of the day

sides
Gilass bread selection with Luke Mangan olive oil $3.50
Mixed leaf salad $9
Organic heirloom tomato, fetta, basil $10
Fennel, blood orange, blue cheese
radish & walnut $10
Green beans, eschallots $12
Roasted carrots with Dukkah $9

Mash $10

Hand Cut Chips $10

Please note payments by credit card incur a 1.5% merchant service fee
added to the amount payable. All rates include taxes.

This offer is not available with Premium Club card or any other discount.
Groups of 10 persons or more aftract a 10% service charge



