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Twice cooked pork belly 4l
Crispy twice cooked pork belly, Asian slaw, Thai noodle salad

and a sticky soy glaze
OR

Prawn and avocado salad

Succulent Queensland prawns, creamy avocado, rocket,
lemon dressing and toasted macadamia nuts
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Pan seared local barramundi
Pan seared local barramundi, chive rosti, wilted spinach,
caper and dill cream sauce
OR

Braised beef cheek

Slow braised beef cheek, creamy mashed potato,
roast eschalots and a rich red wine jus

VEGETARIAN MENU OPTIONS
ENTREE
Stuffed zucchini flowers ‘

Zucchini flowers filled with a delicate herb and ricotta blend,
served with rocket and avocado salad

MAIN
Eggplant and potato coconut korma curry
Slow cooked eggplant and potato in a fragrant coconut korma,
served with steamed rice and coconut yogurt




