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  Menu  Menu  
ON ARRIVAL 

MOORE’S CREEK SPARKLING BRUT  

MAIN  
SERVED ALTERNATELY 

GRILLED SIRLOIN WITH RED WINE JUS  
Grilled Grain-Fed Sirloin with Pumpkin Purée  

and Seasonal Vegetables (GF, DF, NF)

PAN FRIED SALMON WITH TOBIKO VINAIGRETTE 
Pan Fried Atlantic Salmon, Cauliflower Puree,  

Shimeji Mushroom, Cherry Tomato  
with Verjuice & Tobiko Vinaigrette (GF, Pesc)

DESSERT 
SERVED ALTERNATELY 
BANOFFEE TART  

Vanilla Short Crust Pastry layered  
with Banana, Toffee and Cream (NF)

STRAWBERRY AND CREAM PAVLOVA  
Strawberry Pavlova with  

Strawberry Consommé (GF, NF)

DIETARY KEY:  DF Dairy Free  |  EF Egg Free  |  GF Gluten Free  |  NF Nut Free  |  Pesc Pescatarian  |  Veg Vegetarian  |  Vgn Vegan     
SEAFOOD ORIGIN:  A Australian  |  I  Imported  |  M Mixed Origin


