
 
 

 

 

 

 

STARTERS                                                
  

 

                                                                      

Miso Ramen 

Soba noodles, shitake mushroom, bok choi, scallion, bean sprouts, grilled tofuV                   

 

Salad bruschetta’s 

Caprese – Rocket, teriyaki tomato, smoked “Buffalo Ridge” mozzarella, balsamic syrupV  

Add salmon              

 

“Blackened” tuna, tomato, popped rice, spring onion, miso ginger dressing 

 

Lamb and goats cheese fritters with roasted pepper hummus, corn rhaita and tomato salsa                             

                

   

 

 

MAIN COURSE                             
 

 

 

Vegetarian – Conchiglioni pasta, homemade Sriracha, tomato, fennel, pecan crumbleV 

 

Line caught fish – butternut gremolata, warm edemame bean and Bulgar wheat salad, vanilla jus 
 

Chicken curry          

Beef fillet – Burnt onion and parsnip puree, baby leek, pommes Anna, smoked Bordelaise 
 

 

 

 

 

 

 

DESSERT                           
 

 

 

Choose three                                                                 

 

Eskimo pie – blueberry cheese cake, macaroon, warm Romanoff sauce 

 

Chocolate pudding, salted caramel ice cream, honey comb crumble 

 

Dacquoise – hazelnut, almond, espresso 

 

Milk tart brulee 

 

Appel tarte fin, bacon praline, crème fraiche 

 

Fresh seasonal fruit 

 

 

*All dishes may contain traces of nuts, dairy, gluten, eggs, soy, sesame and shellfish 


