
	
	

 

Dinner Menu 
 

Starter  

Prawn Bisque Crayfish Tail, Sour Cream, Chilli Oil, 
Toasted Ciabatta 

Carrot Tartar Carrot & Orange Puree, Pickled Baby Onion, 
Shaved Carrot, Orange Reduction 

Mushroom Consume Julienne Vegetables, Pea Shoots, 
Exotic Mushrooms, Truffle Oil 

Herbed Pork Mosaic Mango Chimichurri, Parmesan & 
Spinach Puree 

 

Main 

Crusted Line fish, Brown Onion Skins, Lemon baked 
Potato Dauphinois, Rolled Carrot, Pea Puree 

Baked Cauliflower, Blue Cheese Velouté, Couscous, 
Creamed Spinach, Toasted Almonds 

Venison, Ostrich Fillet, Red Wine Pickled Onions, Onion 
pate, Butternut Fondant 

Butternut Gnocchi, Sage Butter, Parmesan Shavings 



	

Dessert 

 

Milk Tart Sago Pudding, Cinnamon Crumble, Vanilla Ice 
Cream 

Indian Summer Baked Alaska 

 

Sala Friandise 

Dark Chocolate Shavings, Homemade Iced Tea  


