oy

MELBOURNE CUP
eyl

ENTREE

SALT & PEPPER TIGER PRAWNS
with Thai mango salad & chilli lime glaze

STICKY CHINESE MURRAY VALLEY PORK BELLY
with fennel, apple, macadamia & micro herb salad

SWEET POTATO SKINS
with mixed beans & guacamole

MAINS

BLACK SESAME & CITRUS NORTHERN TERRITORY BARRAMUNDI
fillet with strawberry, lime, chilli, mango &
pomegranate salsa & balsamic glaze

CRISPY SKIN CHICKEN BREAST
on chorizo & roasted vegetable risotto topped
with creamy mushroom sauce

BACON WRAPPED FILLET MIGNON
cooked medium with parsnip & sweet potato mash,
roasted field mushroom & herbed red wine jus

ROASTED ZUCCHINI & EGGPLANT PARMIGIANA
with beetroot cous cous

DESSERT

CHOCOLATE TART
with strawberries, cream & edible flowers

VANILLA PANNA COTTA
with raspberry coulis, cream & edible flowers




