Two Courses
s{Z 90
Choice of one entréee and one main course or

Choice of one main course and one dessert

Three Courses

740

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 [N

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

Tirte tisde de chénre aua clgnons, lomale, clives el romarin

Warm tartlet of goat cheese, onion, tomato, olives and rosemary

@é{%)@ al Efgzw-n_ gratinée

French onion soup
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Deepfried camembert served with raspberry sauce
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* Sautéed prawns with garlic and parsley 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 & 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

* Gluten Free
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Fillet of beef with mushrooms and pate baked in puff Pastry
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Canard braise . crange ed aun (grmm/ Marnier
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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 po’rato

PBlane a@/ﬁa&é’z dur une sauce eremeuse aw chevre blew

* Chicken breast with a creamy blue cheese sauce
And truffle olive oil
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* Black pepper steak in a creamy sauce

@;J de sawmon awa az}&e}yed el sawce bewrre blane

Seared Tasmanian salmon with asparagus and beurre blanc sauce
And tomato dill salsa

Dissen a?y’owc yx)@f/&f citron el sauce ltartare
* fish of the day served with lemon & tartar sauce

DBiuillabaisse (available Trasday, Wednesday @ Hursday)

Rock fish soup with 3 kinds of fish, Mussel, scallops &
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

@%‘/{feﬁﬂff’d glacees el sauce licde aw chocolat
Profiteroles fille with vanilla ice cream topped with hot chocolate
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70% Cocoa dark & white chocolate mousse fopped wipped
cream berries compote

Creme brile ed tuiles aue amandes

Classic cream brulée served with almond wafers
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* Fresh fruits and 3 sorbets on a raspberry sauce

Dire belle Selone

* Poached pear served on a warm chocolate sauce
with vanilla ice cream
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Cheese plate with fruits and crackers
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* Meringue, vanilla ice cream, whipped cream and strawberries

* Gluten Free



