
SEASONAL SET MENU
ENTRÉE  

11.95

Chilled Gazpacho Soup with Grilled Cheesy Bread v

OR

Tempura Zucchini with Turmeric Aioli and a Herb Salad gf, v

OR

Thai Pork Belly Salad with Toasted Cashew Nuts gf
 

 

MAINS
24.75

 
Seafood Linguine with Creamy White Wine Sauce 

OR

Gratin of Grilled Vegetables with Haloumi and a Chickpea Salad gf, v

OR

Moroccan Crispy Chicken Maryland with Creamed Polenta and Yoghurt gf
 

 

DESSERT 
11.95

 
Camel Milk and Vanilla Bean Panacotta with Berry Compote df, gf

OR

Sticky Toffee Pudding with Caramel Sauce and Vanilla Bean Ice Cream gf

OR

Brie Cheese with Dried Fruit, Fig Chutney and Crackers
 


