GLASS OF SPARKLING
CUVEE ON ARRIVAL

Taleritnwes Day

Moenu

STARTER

House Made Flat Bread (VE/DFOA)
Hummus | Roasted Bell Peppers -

Riverina Halloumi (V/GFOA)
Local Honey | Pistachio Cruml:

MAIN COURSE

Moroccan Chicken Breast (GFO
Harissa | Smoked Eggplant Puree:
or

Truffle Mushroom Pasta (V)

Fresh Mushrooms | Cream

or

Murray Valley Pork Cutlet (GFOA)
Mash | Truffle Mushroom Butter | Charred Brocce
Roasted French Shallot

Choice of Mushroom [ Jus | Pink Peppercorn Sauce

SIDE DISH

Coral Leaf Salad (VE/GFOA)
Shaved Radish | Apple | Red Wine Vinegar | Shaved
Eschalots

Chips (V/DFOA)
Garlic | Onion Salt

DESSERTS

Brioche Frangelico Pudding For Two (V)
Macadamia Anglaise | House Vanilla Ice Cream



