
Entree

Sydney Rock Oysters
with Gazpacho Jelly and Parsley Puree
Smoked Chicken Salad
 with sliced Pear, Watercress and Buffalo Mozzarella
 Honey Mustard Dressing

Italian Pork Sausage Risotto
 with Porcini Mushrooms, fried Quail Egg

Seared Scallops 
with crispy Pancetta, pickled Cauliflower and Parsnip Puree

Asiette of cured Pork
 with Goats Cheese, Black Ligurian Olives, Garlic roasted Capsicum

Barbequed King Prawns
 with Wild Rocket and Ricotta Ravioli, Burnt Sage Butter
 and shaved Reggiano

Seared Lamb Fillet
 with grilled Haloumi, roasted Truss Tomatoes and Endive Salad
 Bell Pepper Vinaigrette
Main Course
Beef Tenderloin 
on braised Spinach, crisp Veal Sweetbreads, Tomato Butter
 and Red Wine Jus

Crispy skin Schnapper Fillet
 with Garlic Brioche crumbed Artichoke on braised Cuttlefish in spiced Sauce

Moroccan spiced deboned Quail 
with Tomato, Avocado and Coriander Salad, Sesame and Apricot Yoghurt Dressing

Seared Peppered Yellow Fin Tuna
 on Cottechino with shaved Fennel, Beetroot and Fetta Relish
Pork Crackling
Seared Kangaroo Loin 
on Caramelised Dutch Carrots and Parsnips, Barbequed Chicken Chorizo
Grilled free range Berkshire Pork Cutlet
 on Cannellini Bean Puree, braised Peppers and Capers, Almond Gremolata

Chicken Ballantine 
filled with Mushroom and Pine nut Farce on Green Pea Puree
 and Veal Jus
Veal Goulash Pie
with Tea smoked Truss Tomatoes

