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AMUSE BOUCHE

Faci?ic prawn & watermelon

FNTREE

(hoice of-

Seared ocean sca”ops, crispy bacon, celery ]eaF, SPanisl—l onion
Slow cooked Cl’liCi(Cﬂ, red curry sauce, coriander, garlic crisps

Kicotta & sPinach cannelloni with fresh tomato & basil

MAIN

Cl’lOiCC of:

Seasonal seafood, aPPlC salad, cracked pepper, lemon butter
Tenclerloin oFgrass fed beeF, Pick]ec{ ginger, masl—l, brown butter beans
Chargri”ecl vegetab]e stack with Po]enta & feta crumbs

Lyc}'xee & lime sorbet

DESSERT

Cl’lOiCC of:

Ci‘xocolate mousse with Pis’cachio biscotti
Mango delice

l:J $155.00 per person

Approx A(] $ 85.00 per person
PP perp
(**Approximatelg**cxchange rate may ﬂuctuate**subject to change*

Notc: items on menu are sub_jcct to avai|abilit3



