‘;32} A la Carte Menu ‘iiza

Starters
Garlic or Herb Turkish Bread 4.0
Garlic prawns pan seared with a white wine cream sauce & garlic bread 9.9
Soup of the day served with a freshly baked dinner roll & butter 5.0
Mains

FILLET MIGNON  Grain fed yearling scotch fillet, wrapped in bacon and char grilled to your
liking. Served with mushroom sauce, rosemary chat potatoes and vegetables 22.0

STEAKS served with- mushroom, Diane or pepper sauce, chips & salad

RuUMP 17.0 SCOTCH 19.9 400g T-BONE 21.9
CRACKLED CHINESE STYLE PORK BELLY braised in soy ginger chicken broth, served with wilted
bok choi, mash & honey five spice jus 19.9
LAMB SHANKS slow cooked in red wine, tomato & mustard, served with mash & veg 17.9

CRUMBED LAMB CUTLETS French cut lamb cutlets herb crumbed, served with vegetables,
rosemary chat potatoes, gravy & mint sauce

SZECHUAN SPICED DUCK LEG CONFIT served on mushroom risotto with a baby spinach & soy
ginger jus 22.9

BEEF BOURGUIGNON POT PIE with mash & crusty pastry lid, served with salad 15.9

POTATO CRUSTED SNAPPER FILLET served with lemon & red pepper rouille, baby spinach & mash

22.9
PERCH FILLETS Beer batter or grilled served with tartare, chips & salad 18.9
GREEN CHICKEN CURRY served with Asian greens, Jasmine rice, crispy shallots and prawn
crackers 16.9

TIGER PRAWN PAD THAI seasonal Asian greens, dried chilli, toasted peanuts, corriander & bean
shoots 16.9

FEATHER & FIN chicken breast stuffed with garlic prawns & wrapped in bacon served with po-
tato of the day, vegetables and a creamy mushroom jus 20.9

CHICKEN & PRAWN FETTUCCINE CARBONARA Chicken & prawns tossed in bacon, mushroom,
shallots, cream & parmesan 17.5
CHICKEN PARMIGIANA  16.9 OR CHICKEN SCHNITZEL W/GRAVY 15.9

Served with chips & salad, Gravy optional.



