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Entreg:
@rilled marinated prawns with hongy sogy
dressing
Calamari with garlic and turmeric mago
‘ @rilled haloumi ehggse with meglon and mint
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Main:
Slow roasted rib ¢yeg (m/w) with mushroom
@rilled barramundi fillet
1/2 lobster mornay grilled with chggse
‘ Marinated {dtlantic salmon with limg and
mustard

Pessert:

Cucina gelato bar sglgction
Peach and vanilla ergam jelly with
raspbegrry saucg
‘ White and dark choeolate cup with

hazglnuts

$40 p.p
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