Set Menu B - $47 pp

D)

entrees (o share)

tapas platter with dips, antipasto, haloumi, chorizo

(garlic and herb bread included)

mains

char grilled rib eye on paris mash, field mushrooms, roast tomatoes and red wine jus
or
corn fed chicken on parsnip mash, roast asparagus and salsa verde
or
roasted atlantic salmon with panzanela salad with basil mayonnaise
or

slow cooked veal shanks with soft truffle polenta, broad beans, mushrooms and
fried jerusalem artichoke chips

desserts

chocolate and espresso brulee
or
lemon citrus tart
or

strawberry pannacotta



