Dinner... = =
Appetisers. :

Poached and Smoked Salmon’ Terine ‘Plum Tomato, Danish Loaf
. Brown Shrimp Butter, Pumpemiokel Eread Cashew Pesto (1)~ i

A : ;  Camotand Mandarin Salad ::
Korean Barbecue Beef Soft Spring Roll = (e Gt Diwdei (v o
Poanut Dressing Ry e
 Thai Fish Cakes ' Tomato Bisque, Basil Cream (v
 Cucumber and Red Onion Salad, Sweet Chill Savce ; i :._.:' iops . .

Southwest Quinoa Salad : KM'SG f{mﬁ\;emhhb ons
Avacado, Black Beans. Com and Seeds (gf) PR Sl -. 'm_.‘ W pEhinoe
177/ Tilrace § ) iy

Signature Er;'iirée.s'.'. e

Chefs Recommendation, ~ Classic Roast.
Norwegian Fish Pie S
ioppod with & Creamed Potato and Cheddar Grust - -
with Gréen Vegetables LT R




Roast Cod
Crayfish Butter, Soft Poached Egg”, Brocool Purde,
Vegelables and Wik Fice

Thyme Roasted Pigeon Breast®
with Braised Puy Lentils, Asparagus, Roastad
Squash, Safled Caramel Walnuis and a Cumin
Scented Jus (gh

Ancho Chilli Shrimp
Calabacitag, Spanish Fice and Conandar (gf) 3671111 &

Vai'imna'cr:omfate Fondant Cake
with Chocolale Sauce

Coconut, Key Lime and Passion Fruit Tart
~ Honey Roasted Pear i ol
. Ged Olivo Ol Gake and Salied Caramel Sauce-

Dinner.
«}} ..
Entrées.

Grilled Sirlain Steak*
Hand Cut Chips, Parsley Camrols, Green Beans, Mfm
Butter and a Port Wine Sauce {of) -

Spinach and Ricotta Cannelloni

Tomalo Sauce (v)
Pumpkin and Courgetle Noucﬁaa

Fresh Coconut, Choppad Brazil Htrtn anda
Soft Herb Gream fvagnn: lafy

Desserts.




