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e Poached Prawns “ ”_\’f
,_i fj: Prawns, Lemongrass velouté, sweet corn, cilantro, garlic, wilted chard, pomegranate &
3 1 or %
v Ricotta & Herb Cannelloni 5

Ricotta filled cannelloni, roasted golden beet puree, fried leeks, local baby sprouts, herb oil

Intermezzo
Sherry infused strawberries, lemon sorbet, limoncello drizzle

Entrée

Grilled Lamb Rack

Carrot, parsnip and garlic confit puree, prosciutto wrapped asparagus, cranberry demi glace
Or

Stuffed Filet Mignon
Truffled mushroom duxelle, toasted panko, creamed leek and spinach ragout,

roasted petit root vegetables
Or

Pan Seared Branzino

Citrus & Chive butter sauce, local aspiration, Mediterranean scented farro, mizuna and frisee garni
Or

Roasted Beet Wellington
Golden and Red Beets, roasted peppers & olives, spinach, puff pastry,
smashed potatoes with sage pesto

Dessert f
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Triple Chocolate Napoleon *‘u
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_ Raspberry Coulis, Sugar dusted raspberries o
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s Blueberry glace, coconut gelato ":"-“"-"'!E:.
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