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ENTREE

WAKAME OYSTERS WITH ROCK SALT AND LEMON
OR
HERB-CRUSTED CHICKEN TENDERS WITH ROCKET AND
BEETROOT SALAD
OR
VEGGIE SKEWER WITH CHERRY TOMATO, MUSHROOM, ONION,
ZUCCHINI AND PESTO DRIZZLE

MAIN

BEEF FILLET MIGNON WITH HERB MASH, DUTCH CARROTS AND
RED WINE JUS
OR
CHICKEN MARYLAND WITH GRILLED GREENS, PINEAPPLE
FRITTER AND HONEY MUSTARD SAUCE
OR
PLATED WHOLE SNAPPER WITH ORANGE, AVOCADO SALAD, COS
LETTUCE, ONION, CHERRY TOMATOES, PINE NUTS
AND HERB AIOLI DRESSING

DESSERT

HOUSE-MADE CHOCOLATE BROWNIE WITH CREAM, VANILLA
BEAN ICE CREAM AND STRAWBERRIES
OR
PAVLOVA WITH MIXED FRUITS AND CREAM

% g
$85 — 3 COURSES
$75 — 2 COURSES CHOICE BETWEEN ENTREE + MAIN

OR MAIN + DESSERT



