
	
	

	
 

Dinner Menu 
	

Starter  

Beef Tartar Toasted Brioche, Horseradish Mayo, Pickled 
Baby Marrows, Angel Hair Pasta 

Charred Leeks Smoked Parmesan Velouté, Crispy 
Chickpea, Rocket Oil, Crispy Leeks 

Mussel & Corn Spicy Baked Mussels, Mango Athar, 
Charred Corn, Corn Espuma, Corn Bread 

Vegetarian Cannelloni Spinach, Tomato & Ricotta 

 

Main 

Lamb Rump Laminated Potatoes, Carrot pearls, 
Cauliflower Puree, Merlot Reduction  

Vegetable Garden Roasted Root Vegetables, Curried 
Lentils, Coriander Pesto 

Chicken Ballantine with Kale Butternut Puree, Grilled 
Patty Pan, Jus 

Catch Of The Day Local Line Fish, Garlic Mussels, 
Creamy Leek Butter Sauce, Bok Choi 



	

Dessert 

 

Citrus & Chocolate Delicde 

Pineapple Parfait, Caramelized Pineapple, Coconut 
Shavings, Mint Coulis 

 

Sala Friandise 

Dark Chocolate Shavings, Homemade Iced Tea   

 


