Table de Hote

$45 Two Courses  $50 Three Courses

Entree
_ dozen natural ogsters
White pepper cured snapper fillets withjuniper berries, dill leaves and grana cheese) lavosh crisP
Char~gri“cd lamb loin tiPs on Pecorino and endive salad with caPsicum and mint chutneg
Medleg of troPicaI melons with Westphalian ham, garnished with watercress and curly endives

Sweet potato and babg sPinach frittata with rocket and witlof salad, tossed in double fused

balsamic and garlic

Mains
Peppcred chicken breast chettinad with lemon rice and stir-fried green zucchini

Stuffed cabbage roll with cannellini beans and slow baked bell tomato, toPPe& with tomato

concasse, served with gri”ed green zucchini sticks

Grilled barramundi fillet, leek and potato fondant, blood orange segment and dill leavesJ oyster

vichg s0isse
Seared Pork cutlet with relished beetroot, lemon caper and sage sauce, dill kiFPler potato

Stuffed lamb rump with goat cheese and sundried tomato on minted ki[mqer potatoes, toPPed with

cucumber tzatziki with tabouli salad on the side

Dessert
Honey and cardamom Pudc]ing with sPiced pears and vanilla ice cream
APPIC andjac‘ocruit strudel with wildberrg and rhubarb compote

Coconut and ginger Pannacotta, crumbled macadamia Pralinq burnt orange and rosewater glace



