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Two Courses
$ 56.90

Choice of one entrée and one main course or

Choice of one main course and one dessert

Three Courses
$ 66.90

Choice of one entrée, one main course and one dessert

Garlic or herb bread $4.00
Soft Drinks and Mineral Water $3.90
Fruit Juices $3.90
Coffee and Tea $4.50
Cutting Cake Fee $2.00 per person
Corkage Charge $3.50 per person
Minimum 2 Courses $56.90

All our prices include GST
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* Sizzling snails out of the shell in garlic butter

Tlrte tisde de chénre aww cignons, lomate, clives et remarin

Warm tartlet of goat cheese, onion, fomato, olives and rosemary
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French onion soup

Camembert //{o’ dervit avee une sauce //-’(lméﬁme

Deepfried camembert served with raspberry sauce

Crevettes sautoos & by & Yevencale

* Sautéed prawns with garlic and persley served with steamed rice
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Scallops in mornay sauce baked with cheese
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* Fresh oysters on ice or Kilpatrick or Mornay  6pcs
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Pancake with seafood, smoked salmon, egg and dill,topped with
Béarnaise sauce & black caviar
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Crumbed and deep fried mushrooms served with tartar sauce
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* Veal kidney in a red wine sauce with a touch of Dijon mustard
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* Panfried lamb brains with garlic and persley
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Fillet of beef with mushrooms and pate baked in puff Pastry
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Danard braisé a crange el au (.§/f(z/z(/ Marnier

* Braised duck in orange and Grand Marnier sauce
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* Char grilled fillet of beef served with Béarnaise sauce
And Pink Himalayan salt
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* Roast rack of lamb served with a garlic and cheese mashed potato

OBlune de /)('(//P/ dwr une sawee erémense aw chevre blew
* Chicken breast with a creamy blue cheese sauce
And truffle olive oil

2 ) ,
Chassic Dheal au polvre
* Black pepper steak in a creamy sauce

s de saumaon aua apperges el sauce bewrre blanc
Seared Tasmanian salmon with asparagus and beurre blanc sauce

And tomato dill salsa
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* fish of the day served with lemon & tartar sauce

PBouillabaisie Cavailable Tudbday, Wednesday @ Thwrscloay )
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Rock fish soup with 3 kinds of fish, Mussel, Balmain buH &
prawns served with croutons, shredded cheese & rouille

(spicy garlic and saffran sauce)

* Gluten Free
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Pancakes flamed with Grand Marnier served with vanilla ice cream
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Profiteroles fille with vanilla ice cream topped with hot chocolate

Mewsie aw chocolat et eréme (%ﬂn////y
70% Cocoa dark & white chocolate mousse topped wipped
cream berries compote
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Créme briilee el tuiles aur amandes

Classic cream brulée served with almond wafers
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* Fresh fruits and 3 sorbets on a raspberry sauce
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* Poached pear served on a warm chocolate sauce
with vanilla ice cream
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Ahisiete de frc mages, JSruits el biscuits
Cheese plate with fruits and crackers
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* Meringue, vanilla ice cream, whipped cream and strawberries

*x Gluten Free



