WINTER SET MENU

WEDNESDAY & THURSDAY
ENTREE, CLASSIC MAIN & MULLED WINE $40
UPGRADED MAIN . $13 | ADD DESSERT . $7

ENTREE
Caramelised French Onion Soup - melted gruyere

Parisian Escar’qoi - green heeb butter (I)
Baked Brie - ”ujme & truffle honeq (v)
Trio of Truffle Mac (n Cl\eese Arancini (v)

CLASSIC MAIN

qu Fillet Bourquiqnon - si”<q pappar’de"e

Garlic Drawn Cuflefs - chal)lis, hint ol( cl]i”i & fPesI] I]er’las (m)
Cauliﬂower’ Theee Cl]eese Mornaq - qr’ofin (v)
Qosemar’q Fr’ifur’e <Je Ca'amar - sea salf & rustic tartare (I)

UPGRADE MAINS . $13
DUCI( Leq a |’OPC]I’]C]Q - POGS*QJ CI’]C]" POiGiOQS

Slow Cooked Lamb Shanks & Traditional Grovq - rustic potato
Gippslanc] Scofch Fi”ef 250(:] -poivre sauce & pomme fPi’[es
Beer Battered Barramundi Fillet - pustic tartare & picLle(J onions (m)

ADD SIDES
War’med Baque”e & SC]HQCI BUQPI”Q +$9

Blue Cheese, Cos, Qadish, Dear & Canc]iec] Walnuf Salac] +$]2
Darmeson & Tpul[ﬂe Domme Fpi’res +$]2

ADD DESSERT . $7

Fr’encll Vani"a Creme Brulee
Decac]en’l Chocolaie Mousse

This set menu is not valid with premotional vouchers. For quests with allergies or dietary requirements, please advi ¢ wait

Al allergens are handled in cur kitchen. v = vegetarian, v = vegan by request, @ = Australian seafood, i - imported seafood, m = mixed seafood
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