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. . ENTREE
. Y. King prawn and smoked salmon tower with avocado,
' pickled ginger, creme fraiche and salmon pearls
. Served alternately with;

Moroccan lamb filo with labna and tomato salad

MAIN COURSE

Prime eye fillet mignon with field mushroom, potato dauphinoise,
dutch carrots, broccolini and red wine jus
Served alternately with;
Crumbed cone bay barramundi, roasted Kipfler potatoes, .
crushed peas and spinach, with sauce gribiche : .

4 DESSERT A

Chocolate lava pudding with drunken
strawberries and king island cream

N Served alternately with; Y
"Individual cheese plate W|th Tasmanlan brie,

Victorian cheddar, lavosh, dried fruit and figjam = \
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