Pockford Pestavrani
Menw /s
Enlree Mains

Chips with Beerenberg Chutney

(GF)

SOURDOUGH GARLIC BREAD $ 700 BEEFFILLET $ 49.00

250gm charcoal grilled to order, served Asparagus pan fried in ghee

with a rich house made bearnaise seasoned with Sumac and
SOUP OF THE DAY $ 12.00 sauce and French Fries (GF) Dukkha (GF, Veg)
Wil styblcac CHICKEN KIEV $ 38.00

ligh']Ely crulmbed and served \évith a Mashed Potato (GF, V, VEG)

H

CHICKEN SHASLIKS § {700 g ic creamgauico an
served on a spiced cous cous

SPAGHETTI BOLOGNESE $ 29.00
TEMPURA BATTERED SOFT SHELL $ 22.00 with rich meatballs and Grana Padano @

cheese >
CRAB (Veg Option Available) - [ %S @//
with a rice wine, sweet chilli dipping
sauce BRAISED LAMB SHANKS $ 38.00

ma{]inatecrj1 in herbgfl me(ajd and lserved New Orleans Style Pecan Pie

with a rich vegetable and Napoli served with ice cream and vanilla
GREEK SPANAKOPITA PASTRIES ¢ 16,00 Sauce with mashed potato (GF) bean anglaise sauce (VEG)
filled with spinach & ricotta cheese BEEF ROGAN JOSH $ 32.00
with a spiced capsicum relish aioli with Basmati rice and cucumber & Apple Crumble baked fresh and
(VEG) mint raita (GF) served with Chantilly cream

S 36.00 (VEG)

FLATHEAD FILLETS BATTERED :

and fried with chips and a mixed Clove & Fig Panna Cota with a
- greens salad citrus coulis (VEG)

: Gluten free

VEG: Vegetarian VEGETARIAN WELLINGTON $ 28.00
V:Vegan pan fried winter vegetables wrapped in

puff pastry with a mushroom duxelles
and served with bearnaise sauce (VEG)




