3-COURSE SEATED & SERVED MENU

Entrée
Caesar Salad With Grilled Chicken (DF,SF)

Romaine lettuce, garlic croutons, cherry tomato and parmesan

Herb & Garlic Bread (N,V)

Mains

Choice of either

Oven-roasted Chicken
Served with seasonal root vegetables, oven-roasted with garlic, olive oil & Italian herbs with mushroom sauce

OR

Grilled Salmon Fillet (DF,GF,SF) [1]
Served with seasonal root vegetables, oven-roasted with garlic, olive oil & Italian herbs and sauce vierge

Dessert
Chef’s Dessert of the Day (N)

VEGETARIAN MENU

Entrée
Chef’s Caesar Salad (V)

Romaine lettuce, garlic croutons, cherry tomato and parmesan
Bread roll and butter (N.V)

Main

Pesto Gnocchi (NV)
Gnocchi, spinach, pine nuts and broccolini florets

DESSERT
Chef’s Dessert of the Day (N)

Dietary & Allergen Information: Vegetarian (V) | Vegan (VE) | Gluten Free (GF) | Dairy Free (DF) | Contains Nuts (N) | Seafood (SF)

Seafood Labelling: [ A ] Australian, [ | ] Imported, [ M ] Mixed

Requests for dietary substitutions and modifications of menus will be politely declined, as our kitchen is not allergen free.

We cannot guarantee that certain products or ingredients will not be in our food, and we explicitly accept no liability in this regard.

*Indicative menu only. Menu may be subject to minor changes.




