
 ENTREES 

CHEF’S DAILY SOUP
15

 choice of two, prepared daily, served with warm bread roll

 BREAD AND DIP SELECTION FOR 2
16.5

 dukkah, babaghanoush, tomato and basil salsa, oil and balsamic

 FIELD MUSHROOMS ON PUFF PASTRY
24

 rocket, parmesan cheese, capsicum coulis and poached egg

 recommendation: kim crawford pinot noir

MOROCCAN CHICKEN SKEWERS
24

cous cous and raisin salad, yoghurt dressing

recommendation: leasingham bin 7 riesling

PEPPERED SESAME PRAWNS AND CALAMARI
26

cucumber and bok choy salad, ginger and lime dressing

recommendation: sevenhill riesling

WHITING FILLETS ON SOUR DOUGH
25

tomato, oregano, red onion, pesto dressing

 recommendation: kim crawford unwooded chardonnay

 BEEF TATAKI
25

 rare beef, exotic mushroom, spring onion and wakame salad, garlic and soy vinegar sauce

 recommendation: goundry shiraz

 CAESAR SALAD
23

 crisp prosciutto, garlic croutons, parmesan cheese, anchovies, caesar dressing,

 with SMOKED SALMON 29.00, with CHICKEN SKEWERS 29.00, with PRAWNS 33.00

 recommendation: domaine chandon nv

 SEARED SALMON NICOISE
25

 potatoes, green beans, asparagus, tomato and poached egg

 recommendation: babich ‘black label’ sauvignon blanc

 MAIN COURSES

 GRAIN FED BEEF FILLET
43

 balsamic shallots, potato mash, asparagus, jus

 recommendation: pepperjack shiraz

 TASMANIAN ATLANTIC SALMON
39

 spiced lentils and artichokes, mint and preserved lemon salad

 recommendation: sticks pinot noir

 GRILLED FISH OF THE DAY
39

 kipfler potato, baby spinach and broad bean salad, salsa Verdi

 recommendation: yarra burn pinot gris

 ROASTED CHICKEN BREAST
35

 leek and artichoke tart, pumpkin puree, rosemary cream sauce

 recommendation: devil’s lair 5th leg semillon, sauvignon blanc, chardonnay

 ROASTED MUSHROOM AND PARSLEY RISOTTO (V)
31

 recommendation: brookland valley semillon sauvignon blanc

 GARLIC AND MINT LAMB LOIN
43

 baby carrots, green and yellow beans, fennel, baby chat potatoes

 recommendation: tintara cabernet sauvignon

 SPAGHETTI WITH PRAWNS AND ROCKET
39
 
semi dried tomatoes, chilli and lemon zest

 recommendation: hungerford hill ‘tumbarumba’ pinot noir

NOT ALL INGREDIENTS IN EACH DISH ARE LISTED


PLEASE INFORM YOUR WAITER IF YOU HAVE ANY


ALLERGIES OR ADVERSE FOOD REACTIONS.


PRICES INCLUDE GST
 SANDWICHES 

 MIRAGE BEEF BURGER
25


ground grilled beef on a toasted house made bun, lettuce, cheese, beetroot, bacon,

 fried onion mayonnaise, fries and tomato sauce

 CHAR GRILLED VEGETABLE SANDWICH (V)
25


 pumpkin, zucchini, semi dried tomatoes, red peppers, pesto, feta and fries


 LEMON AND THYME MARINATED CHICKEN BURGER
27

 avocado, brie cheese, tomato and chili relish, sour dough roll and steak house chips


CHEF’S TABLE BUFFET


 in addition to our a la carte menu, Terraces Restaurant also


 features a spectacular chef’s table seafood buffet.


 savour a selection of culinary delights prepared by our award winning chefs…


 then indulge & enjoy the most irresistible, mouth-watering desserts ever seen!

 DESSERTS




 MIRAGE CREME BRULEE
19.9

 seasonal fruit, tangy mango glaze and coconut wafers

 TOFFEE FUDGE CAKE
 19.9

 chocolate pop corn, cream and red currant salsa

 MANGO & PALM SUGAR PANNACOTTA
19.9

 lychees and malibu custard

 BAKED PASSION FRUIT TART
19.9

 berries in season and chocolate shards

 SELECTION OF AUSTRALIAN CHEESES
20

 TERRACES DESSERT BUFFET


 choose your own selection of Terraces sweet buffet goodies


 from our dessert and ice-cream buffet (per person)

 with MAIN MEAL 20.00, as DESSERT ONLY 28.00


 LIQUEUR COFFEE
13.5


 rich espresso coffee, blended with your choice of liqueur


 & topped with freshly whipped cream


 irish (jameson whisky), mexican (kahlua), jamaican (tia maria)

 tuscan (galliano), french (cointreau), gaelic (drambuie)

 calypso (crème de cacao), monte cristo (grand marnier & kahlua)

 dolce vita (sambuca), italian (ameretto), caribbean (malibu)

 new orleans (southern comfort), irish cream (bailey’s)

 royal india (mango & brandy)


 JUNIOR GUEST MENU

 BOWL OF PASTA
20.5

 topped with bolognaise or napoli and grated cheddar


 FRESH CHICKEN GOUJONS
20.5

 crumbed chicken with salad, fries and tomato sauce


 GRILLED LAMB LOIN
20.5

 steamed market vegetables and mash potato





 KIDS CHEESEBURGER
20.5

 grilled beef patty with cheddar cheese and fries


 MARKET CATCH
20.5

 grilled fish fillet, coconut steamed rice, steamed vegetables, served with lemon

 FRESH BATTERED FISH AND CHIPS
20.5

 with fries, lemon, garden salad and tartare sauce


 BANANA SPLIT
17.5

 sliced banana, vanilla ice cream, chocolate sauce, with wafers and crushed nuts

 ICE CREAM SUNDAE
16.4

 vanilla, chocolate and strawberry with chocolate topping, and crushed nuts




 NOT ALL INGREDIENTS IN EACH DISH ARE LISTED


 PLEASE INFORM YOUR WAITER IF YOU HAVE ANY


 ALLERGIES OR ADVERSE FOOD REACTIONS.


 PRICES INCLUDE GST
