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SE9 Monday and Hursday
$59 per person

House baked wholemeal brioche roll, with caramelised garlic & herb butter

Chefs selection of canape’s

Entree

Confit Citrus Chicken
Truffled celeriac puree, tomato & olive salsa

Rilette of Duck & Quail

Piccalilli, nashi pear salad, sourdough crisps
Salmon & Balmain Bug Raviolo
Pea puree, bisque butter sauce
Main Course

200g Dry Aged Sirloin Steak
Caramelised garlic mash, braised eschallot

Seared Swordfish Medallian

Snowpeas, zucchini, truss tomato, champagne & mustard sauce

Crispy Skin Pork Belly
Spiced carrot puree, sautéed mushrooms
Dessert

Mango Panna Cotta
Orange & passionfruit sauce, marinated strawberries

Banana & Fig Pudding
Butterscotch ice cream, pistachio praline soil
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