LANE

BAR & GRILL

ENTREE

Soup of the Day
Sourdough & butter

Goats Cheese Jalapeno Croquette
Beetroot aioli, mint

Char-Grilled King Prawns 2
Green Nam Jim

Bourbon Cured Salmon 4
Ruby grapefruit, buttermilk dressing, candied pecans

Grilled Haloumi & Freekeh Salad
Bell peppers, snow pea tendrils, hickory smoked honey

Apple & Cashew Nut Salad

Green apple, paw-paw, herbs, coconut, chilli cashew dressing

MAIN COURSE

Grilled Lamb Tenderloin Skewer
Carom seed spice rub, grilled capsicum, mint sauce

Lockwood Farms Chicken Breast
Roasted kipfler potato, green olive & vine tomato relish

Tasmanian Salmon Fillet 4
Edamame kosho, black barley, Kombu butter sauce

Goulburn Valley Pork Belly
Apples & pears, potato mash, Pedro Ximenez reduction

Asparagus, Peas & Parmesan Risotto
Carnarolirice, toasted hazelnuts & aged Balsamic

King Prawn Linguini 4
crushed tomato & chilli sauce, baby spinach
[Vegan option available]

Please let us know if you have any food allergies or intolerances and don’t hesitate to ask the Novotel team if you have any questions.

A 15% service charge will be applied for all public holidays.
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LANE

BAR & GRILL

STEAK

Angus Beef Grass-fed & Grain Finished 75 Days

Rib eye
Porterhouse
Tenderloin

Sauces

Port wine jus
Kombu butter
Chimichurri
Peppercorn sauce

Sides

Thin cut chips, aioli

Mixed leaf salad, cider vinaigrette

Kipfler potato with caramelised onion & thyme
Sautéed broccolini & green beans, almonds, lemon oil
Brown butter potato mash

DESSERT

White Chocolate Créme Briilée
Berries, pistachio biscotti

Maple Pecan Tart
Vanilla ice cream, salted caramel

Dark Chocolate Mousse
Chantilly, chocolate shavings

Fruit Plate
Lemon sorbet, toasted coconut

Cheese Board

Selection sourced from local & international cheese makers. Served with

quince paste, dried fruit, lavosh and water crackers

Please let us know if you have any food allergies or intolerances and don’t hesitate to ask the Novotel team if you have any questions.

A 15% service charge will be applied for all public holidays.
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