M
RESTAURANT

ENTREL

HUNTERS PLATTER

A Selection of Cured Meats, QOlives, Dips,

Rosemary Lombardi, Grissini
$25.00
SCALLOPS
Pumpkin Puree, Pineapple, Apple & Saffron Chutney,
Finger lime
$20.00
ARANCINI
Mozzarella Stuffed, Spiced Sugo
$18.00
TOMATO BRUSCHETTA
Heirloom Cherry Tomato, Ricotta, Fresh Basil
$12.00 e
L)
GARLIC BREAD -1
Herbs, Garlic, Parmesan ¢ :
erbs, Garlic,
$10.00 ——
D
LABNEH
Dukah Spiced Labneh, Olive oil, Ciabatta
$8.00

CREME BRULEE p[jjl[/f f j

Passion Fruit Creme Brulee, Mango Espuma, Bisoctti............

PANNA COTTA

Nutella and Vanilla Panna Cotta, Butter Scotch Sauce, Berry Compote

CHEESE BOARD

Chefs Selection of 3 Cheeses, Kakadu Chilli Plum Jam, Lavaosh Crisps

Extra Cheese $5.00
BANOFEE

Mercure Style Banofee, Chantilly Cream........c.cccocooeiiiiiinnne.

AFFOGATO

Espresso Coffee, Vanilla Bean Ice Cream,

Tia Maria / Baileys / Frangelico (CHOOSE 0N€).......covveurcunennee.

MAIND

BRAISED LAMB SHOULDER
Creamy Potato Mash, Cherry Tomato, Crispy Kale, Seasonal Greens.................. $32.00

CHICKEN SUPREME

Mozzarella Stuffed Chicken Supreme, Pumpkin Risotto Cake, Butter Poached

CATCH OF THE DAY
Chef's SEIBCTION OF SIABS .. .ot $30.00

CRISPY SKIN BARRAMUNDI

Mint Tea Infused Pea Puree, Yellow Squash, Lemon Pepper marinated
ZUCCRINT. ..o s e $32.00

TAGLITELLE BOLOGNESE
Red Wine Butter Infused Bolognese, Shaved Parmesan, Herb Pangratto........... $24.00

RAVIOLI
Spinach and Ricotta, Napolitana SQuUCE.......c.cceeeeeee e $20.00

RISOTTO
PUMPKIN, KT .o $22.00

CHICKEN SCHNITZEL
Panko Crumb, Beer Battered Fries, AlOli......ccoocvoeiveeieeeeeeeeee e $26.00

Make it a Parmigana $4.00
SIRLOIN $39.00
300Gm, Pumpkin Puree, Baby Bok Choi, Sorrel

RIB EYE $39.00
300GM, Sweet Potato Mash, Baby Carrots

BEEF FILLET $38.00
250GM, Potato Fondant, Porcini Mushroom Stuffed Roasted Onion

PORK RIBS $32.00
Five Spice Marinated BBQ Ribs, Roasted Rosemary Parsley Chat Potato

LAMB RUMP $32.00
Cumin Yoghurt, Baby Carrots, Cherry Tomato, Red Wine Jus




