
set menu $70 per head 

 

entree 

½ dozen natural oysters 
 

or 
 

seared scallops   

mango, lime & apple salsa 

 

main 

roasted lamb rump 

garlic & herb mash filled tomatoes, roast pumpkin,  

sautéed spinach & a mint cream sauce 
 

or 
 

fish of the day 

preserved lemon & dill infused rice, tom yum style broth  

with bok choy & baby sweet corn 

 

dessert 

mango mousse with strawberry coulis, soft chocolate oblivion  

coconut truffles & chocolate ganache 

 

tuesday 14th february 

 

advanced booking & pre-payment essential ph: 9401 8411 

 

a la carte menu still available 

 

 


