
ENTREE
Choice of

House made chicken and vegetable spring rolls with sweet chilli and plum sauce.

Smoked salmon bruschetta with avocado salsa topped with citrus dill aioli.

MAIN
Choice of

RRosemary and garlic marinated Lamb rack oven baked to medium and served 
with pan tossed green beans, shallots, baby potatoes, fennel and rosemary 
topped with a red wine shiraz jus 

Cashew and herb crusted barramundi served with creamy garlic and chive mashed 
potato, steamed greens and a creamy caper and citrus sauce.

Chicken breast stuffed with brie cheese, semi dried tomato and spinach, served 
on a bed of sweet potato puree with steamed broccolini and a mango chutney sauce.

DESSEDESSERT 
Dessert tasting plate consisting of: 

Raspberry & white chocolate panacotta mini tart, Mini chocolate fudge, caramel 
brownie (GF), Fresh Strawberries & Vanilla bean Whipped cream

GF/VEGAN/VEGETARIAN ALTERNATIVE OPTIONS AVAILABLE 
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LOVE IS IN THE AIR...

Valentine’s
day!

 MENU AVAILABLE FOR DINNER FRIDAY TO SUNDAY
TAKING BOOKINGS NOW ONLINE OR PHONE 8322 2246

$59.00 
3 COURSE MENU

...


