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your menu

Canapes: 
Spanish croquette, beef bacon, Manchego, chipotle aioli GF, V 

Option

Corn fritters, lime mint mascarpone mousse, candy chilli crumb 
V

Entrees: 
Poached tiger prawns, baby squid, Thai vegetables, Tom Kha 
Gai, Asian herbs salsa verde GF, V = King oyster mushroom

Crispy duck breast, seared bok choy, honey-plum glaze, garlic 
sesame crumble GF, V = Tofu steak

Mains: 
Veal scallopini, fondant potato gratin, char-grilled broccolini, 

Marsala cream V = Beetroot scallopini

Italian Roasted Ratatouille GF, V

Dessert: 
Pandan creme brulee, coconut shortbread, salted lime granita 

V, GF

Wines: 
Chardonnay Pinot Noir NV SA
Pinot Gris Adelaide Hills 2021

CHEFIN Pinot Noir SA 2022
Swan Creek Cabernet Shiraz 2021

V - vegetarian, VG - vegan, 
GF - gluten free, DF - dairy free
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