the menu

CHEF
Anton

CANAPES 2 VARIETIES
Kingfish Ceviche, finger lime

Roasted sweet potato, honey glazed,
served with sour cream and nuts

PLATED 2-COURSE MEAL
Entree

Pan seared barramundi roasted veggies,
tomatoes butter sauce

Main
Eye fillet, robuchon pure, fennel (GF)

OR

Crispy pork belly w Asian sauce,
pan-fried market greens

**V - vegetarian, VEG - vegan, GF - gluten free, DF - dairy free
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