Three course menu with
mMatched wines from Pierre’'s Wines , Hunter Valley

Welcome Glass of Champagne
on Arrival

Entrée
Local Grilled Prawns Provencale, Garlic Butter Sauce

Repas Principal

ALTERNATE DROP

Confit Lamb on a Chickpea Salad
Autumn Vegetables & Chimichurri Sauce
OR
Market Fish with House made Gnocchi,
Chargriled Asparagus, Roasted Almonds
& Lemon Butter Sauce

Le Dessert
Citrus Medley

“Menus subject to change without notice

Allergies cannot be catered for and we do not guarantee that certain products or
ingredients will not be in food dishes and we accept no liability in this regard
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