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1ST COURSE
Artisan Sourdough w/ Chefs’ Selection of Condiments

2ND COURSE
(Select 1 of the Following)

Potato Gnocchi
w/ Mushroom, Truffle Butter & Grana Padano (V)
Slow Braised Beef Cheek
w/ Curried Cous Cous, Bacon Bites & Brocolini (GF)
Chilli Prawn Linguine
w/ Rocket & Grana Padano
Chickpea Masala
w/ Curry Sauce, Fried Shallots & Naan (V)
Mango & Almond Chicken Breast
w/ Orange Carrot, Bacon, Fruit Reduction (GF)

Pork Vindaloo

w/ Saffron Rice & Naan (GF)

3RD COURSE
(Select 1 of the Following)

Trio of Artisan Gelato (V/GF)
White Chocolate Panacotta
w/ Berry Jel & Jus (GF)
Sticky Date Pudding

w/ Butterscotch Sauce & Vanilla Gelato
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