PRE-THEATRE MENU

ENTREE

PRAWN CEVICHE TOSTADA
Avocado mousse, tomatillo salsa (DF, Halal)

CHERMOULA ROASTED EGGPLANT
Couscous, pomegranate, almonds, saffron yoghurt (Vegetarian)

WHIPPED RICOTTA BRUSCHETTA
Balsamic peach, prosciutto

OPEN HOURS Monday to Saturday: 6:00pm- 9:30pm
Surcharge of 1.1% applies to all credit card transactions

35 ORestaurant

TWO COURSE $58 PER PERSON
THREE COURSE $69 PER PERSON

MAINS

SOUS VIDE LAMB RUMP
Served medium
Butter beans, calvero nero, dutch carrots (Halal, GF)

NEW SEASON ARTICHOKE RAVIOLI
Burre noisette, capers, oven roasted tomatoes (Vegetarian)

FREE RANGE CHICKEN SUPREME 250G
Kipfler potatoes, asparagus, mushroom sauce (Halal, GF)

RIVERINA BEEF RUMP 250G
Mashed potato, broccolini, traditional gravy (Halal, GF, DF)

DESSERTS

WHITE CHOCOLATE CROISSANT BREAD & BUTTER PUDDING
Blueberry compote, jersey milk ice cream

350 PAVLOVA
Seasonal fruit, Chantilly cream

SELECTION OF ICE CREAM OR SORBET
Your choice of a trio of ice cream or sorbet scoops,
served with berries & panatela (GF, DF, Vegan option available)



