
Includes a glass of sparkling wine on arrival and sour dough roll and French lescure butter

ENTREE (CHOICE OF)

Bangalow sweet pork 2 ways 12-hour sous vied belly and confit neck croquette, pear purée and sweet and sour chutney

Seafood taste plate of house cured salmon, Rock oysters, King fish and scallops

MAIN (CHOICE OF)

300g dry aged Grainge Black Angus sirloin with carrot puree, Wagyu bourguignon, Parisian Gnocchi and red wine braising jus

Pan roasted Wild River Barramundi with leek, local prawns, crispy brick pastry, corn and mustard fruits bure blanc

DESSERT
White chocolate and vanilla bean panna cotta with passionfruit jelly 
Milk chocolate mousse with fresh berries 
Lemmon curd tart & Chocolate macaroons

$85 PER
PERSON.

TO MAKE A BOOKING CALL – 07 5577 9712
*Regular menu’s still available. For special dietary requirements please request at time of booking.

BLACK ANGUS BAR & GRILL


