
ENTREE (CHOICE OF)

Twice cooked goats cheese souffle  

Blinis with Tasmanian smoked salmon, caviar, chive chantilly

Sweet and sour local prawns with chao mai dumpling  
 
MAIN (CHOICE OF)

Tasting of Duck: Slow cooked duck breast, crispy fried duck leg and steamed BBQ duck bun, 
served with stir fried greens and a passionfruit sauce

Roast fillet of gold band snapper wrapped in potato and stuffed with prawn mousse, served with spinach and a white port veloute
 
DESSERT (CHOICE OF)

Our chocolate souffle with freshly churned vanilla ice cream   

White chocolate and raspberry brulee with biscotti

$110 PER
PERSON.

TO MAKE A BOOKING CALL – 07 5577 8500
For special dietary requirements please request at time of booking.


