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CHEESE PLATE
Aged cheddar, camembert and blue vein with lavosh and water crackers

o Glest

Cob Loaf with hand whipped butters on arrival

(S crrat Drop
LAMB RUMP

Pan seared and oven baked Cajun dusted lamb rump, served on potato scallops, with
grilled eggplant, roasted pepper, wilted spinach; topped with beef jus and tzatziki

PISTACHIO CRUSTED BARRAMUNDI

Pan seared barramundi fillet, baked with pistachio crust resting on potato rosti,
served with broccolini and grilled lime

72, @W(Shore plate)

Petit four selection of earl gréy with pear, strawberry mousse, devil's food cake,
mango coconut mousse, macaroons, berry compote and chocolate soil

Terms and conditions apply.



