
$50  for 2 course & $60 for 3 course

––––––-----------------------------------------------------------------------------------------------------------------–––––––––– -–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Entree’s to share

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Flatbread with humus & dukkah 

Salt & pepper calamari

Felafel with minted yoghurt & kasundi

Charcuterie selection

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Main 

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Market fish, seasonal garnish, herb & caper vinaigrette

Parmesan crumbed chicken breast with caprese salad

Ricotta & spinach gnocchi, baked with tomato & parmesan

Roast Black Angus sirloin with a salad of watercress & puy lentils

(all mains served with garden salad & fries) 

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Dessert 

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Banana split

Salted caramel & chocolate pot

Roquefort with truffled honey & lavosh


