= 9 Main fare

White Meat

Roasted free range chicken supreme, marinated in wild herbs, preserved lemon and olive oil on a
thyme and sweet garlic risotto cake.

Slow roasted Portuguese style chicken breast, natural pan juices , potato gallette with tomato and basil
coulis.

Pan-seared chicken breast, wrapped in prosciutto and sage with pommes anna, buttered green
asparagus and champagne- chive sauce.

Moroccan spiced chicken supreme on a salad of roasted eggplant, sweet potato, chick pea and semi
dried tomatoes.

Roasted Otway pork fillet, creamed leek potato puree, tomato chutney and calvados, thyme jus.

Seafood

Macadamia nut crusted barramundi served on a bed of pea and potato mash, finished with a cocnut
and lemon grass sauce.

Seared barramundi, zesty gremolota, wilted vine cherry tomatoes and buttered green beans.
Crisp skinned chermula salmon, fennel créme friache , soft polenta mash and baby cress.

Blue-eye cod, steamed with caper berry hollandaise, fresh rocket and roman beans dressed with
balsamic.

2 course alternate serve menu - $45.00p.p
3 course alternate serve menu - $55.00p.p
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