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the menu

3 Course Meal

Poached King Fish with Ginger, 
Pumpkin Puree and Fennel Orange 

Salad
   (GF)

Beef Fillet with Red Wine Jus, Variation 
of Potato,

Italian Vegetables
   (GF)

Strawberry Gum Creme Brulee, 
Strawberries and Hazelnut

   (GF)

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


