
S E A S O N A L  S E T  

Avai lable  for  enti re table only  

Items cannot  be ordered separately  

 

two courses  for  $50  
 

 

 

 

MAINS 
 

PAN FRIED SALMON FILLET  

with crab,  fennel  &  avocado sa lad 

 

or  
 

GRILLED ORGANIC VEGETABLE L INGUINE vg,  df  

seasonal  roast  vegetables  &  pesto sauce 

 

or  
 

18  HOUR SLOW COOKED SHOULDER OF LAMB gf ,  df  

served with mi nted pea puree  &  garden sa lad 
 

 

 

DESSERTS 
 

COCONUT PANNA COTTA  

c reamy coconut panna cotta  with f resh t ropica l  

 f ruit  &  a  coconut crunc h  

 

or  
 

FG LEMON MERINGUE  

de l icate  lemon mousse  with a  tangy lemo n curd  centre   

f inished wi th s hards  of  mer ingue & a  biscuit  cru mb 

 

or  
 

FERRERO TORTE  

layers  of  chocolate  sponge ,  haze lnut  c hocolate  mousse ,  

 fu i l let ine  haze l nut  cru nch & chocolate  ganache  
 

 


