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5 edas’ s Fresh King Prawn & avocado salad w iceburg lettuce, traditional cocktail
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W Twice cooked crispy pork belly w parsvip cream and apple slaw
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Potato chicken supreme w roasted kipfler potatoes, seasonal greens & a red
wine jus

WMarket Fish of the day w citrus fewvel, blood orange salad & orange
Vingigrette

Slow cooked beef cheeks w mashed potato, lemon garlic green beans &
parmesan and a red wine jus

Pan fried potato gnocchi w homemade tomato sugo basil & parmesan cheese
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DESSERT

Steamed Plum Pudding w vaviilla ice cream and custard

Tudividual Pavieva wisuwmmer fruits and Chantilly cream, raspberry coulis
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Apple Strudel served with fresh cream or ice cream

Coffee | Tea w mints



