RESTAURANT

Menu

Morning tea
House-made biscuits and mini muffins

3 canapés (choose)

Prawn and salmon wontons, sweet chilli and coriander dipping sauce
Salt-cured salmon gravalax, Lebanese cucumber and créeme fraiche
VEG

House-made samosa, mango chutney and yoghurt

Main
Hopkins River eye fillet, truffled pomme puree, shaved cabbage salad, red wine jus
(all served medium)

Mixed leaf salad (1 between 2)

Dessert
Chocolate fondant served with berry sorbet.

Beverages
Coffee/tea/water/juice

Special instructions
Food
Please advise of any special dietary requirements. i.e. vegetarian, ceoliac etc.
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