
 
 

 
 
 
 
 
 
 
 
 

MAIN COURSES                  23.5 ea 

Handmade Prawn and Vegetable Samosas 

tamarind chutney, kachumber relish, fried curry leaves (VEO) 

 

Char – Grilled Vietnamese Beef Salad 

cucumber, snow peas, rice noodles, Asian herbs, fried shallots, toasted coconut,  

peanuts and lime chili dressing (GF, DF, VEO) 

 

Roast Chicken Breast 

spinach, pancetta and pecorino rice croquette, 

baba ghanouj, peppercorn sauce 

 

Pan Seared Atlantic Salmon Fillet 

potato spirali, steamed broccolini, pickled fennel, mustard hollandaise (G, DFO, V) 

 

Homemade Italian Gnocchi 

braised duck leg, forest mushroom sauce, pangrattato crumbs and crispy kale (VO) 

DESSERTS                   14.5 ea 

Torched Lemon Meringue Tartlet 

macerated strawberries, lemon amaretti, Chantilly cream (GFO) 

 

Traditional Austrian Strudel 

vanilla parfait, sparkling wine sabayon 

 

Tiramisu 

mascarpone, coffee sponge fingers, cocoa and pistachio biscotti (GFO) 

 

Warm Dark Chocolate Pudding 

freeze dried mandarin coconut ganache, raspberry coulis (DF, VEO) 

 

HOT DRINKS  

Tea selection English Breakfast, Earl Grey, Green, Chamomile, Peppermint            4.0 ea 

Coffee selection   Espresso, Ristretto, Macchiato, Long Black, Flat White,              4.2 ea 

Latte, Cappuccino, Mocha, Hot Chocolate, Chai Latte 

Milk varieties   Full cream, Skim, Soy, Almond, Lactose Free, Oat 



 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
  


