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SMOKED SALMON BRUSCHETTA
SMOKED SALMON TROUT FOCACCIA BRUSCHETTA, PICKLED FENNEL . PY
SUN BLUSHED TOMATO, AVOCADO MOUSSE, ROCKET SALAD

ROAST PUMPKIN & BUTTERNUT SOUP

' CREAMY PUMPKIN & BUTTERNUT SOUP, GARLIC CROUTONS
= \ SEED SPRINKLE & CREME FRAICHE
\
P J CHICKEN SATAYS
~ 2~ TN

X’ /s~ THAI CHICKEN SKEWERS, PEANUT SATAY SAUCE, FRESH LEMON
o TOPPED WITH TOASTED SESAME SEED & NUT SPRINKLE

PRAWN RISOTTO
PRAWNS, ROAST FENNEL, PRAWN BISQUE, PAPRIKA BUTTER

WHITE WINE /\\

m AT g &\ )
LINE CAUGHT FISH (:;;f\:/) _%:\\_{{

PAN FRIED GINGER & MIRIN GLAZED LINE FISH, SESAME SWEET ko /| N \\\
POTATOES, HALF SHELL MUSSELS, LIME INFUSED COCONUT \J I\ \s\‘ >
CREAM SAUCE, TENDER STEM BROCCOLI f \\"‘\f:,;;’fff‘/

\

MOTHERS DAY ROAST \

ROAST CRISPY PORK BELLY, GLAZED APPLE, ROAST SIRLOIN
DUCK FAT ROAST POTATOES, HONEY GLAZED SEASONAL . ‘
VEGETABLES & RED WINE JUS ,

GNOCCHI

FRIED POTATO GNOCCHI, ROAST BUTTERNUT, SMOKED CHIPOTLE

AUBERGINE RELISH, RED PEPPER SMOOR, BABY SPINACH
TOASTED ALMONDS

Adessert o,

LEMON TART
LEMON TART, BURNT MERINGUE, BERRY GEL
FRESH BERRIES AND MINT ‘
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