Menu

Cornets of ham stuffed with cream cheese $t5

FEntrée

King Prawn salad served with forovm sauce $12
Coffin é@ oysters natural  $24
Aromatic Thai /90% /a:ﬂp $16
Venison Capriccio $t7
Main Course

WMedallions 0][ /901% with a cream sauce, Fondant pafm‘oey and Seasonal
Vejefaé/ey, $26

Besf Wellington and red wine sauce served with seasonal vegetables. $38
Lamb rack §32

Roast chateaubriand of beef $42

Truffled chicken breast $42
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Desserts
Chocolate Mud Cake served with cream or 9ee-cream $16
Chocolate /aroﬁfem/ey served with cream or ee-cream  $16
Honey créme Brilee $14
Confit lemon curd tart $14

Citron and midori Soufflé $16

Wines
é’pﬂrk/i@
Seppelt Shiraz $19
Jansz Cuvee Chardonnay Pinot Noir $21

Croser Pinot Nior Cﬁamfann@ $25

Moét & Chandon Brut 9mpem’a/ $28

Wines
White

Shaw & Smith Mz Cﬁmﬂﬁ/onn@ $36

Groom Sauvignon Blanc $30
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Detaluma Hanlin Hill ‘Riesﬁnﬂ $33

Ralthasar Ress Riexﬁnjx Kabinet 5'27
Wines

Red
Zema Fstate Cabernet Sauvignon $50
The Pawn En Passant Tempranillo §32
Kooyong Massale Pinot Noir §33
Mitolo Tt ﬁy’eyfemﬁimz $45
RBeer
Boddingtons $8
Kilkerny $8
West End Oraught $7
Toothys new §7
Soft Drinks
Lemonade, Coke, Fanta §5
Orange Juice, ?l/a/a/e Juice §5
Wineral Water §3

Sﬁmﬁ/inﬂ Mineral water §3
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