
Easter Sunday Menu
12pm-6.30pm

3 Course Pre Fixe Menu $75 pp + Tax3 Course Pre Fixe Menu $75 pp + Tax

A P P E T I Z E R S
Green Asparagus & Pea Cream Soup … (v, gf) goat cheese, mint oil

Deviled Eggs … fried shallot, prosciutto chips, sriracha aioli, petit greens

Burrata … (gf, v) zucchini & eggplant caponata, braised artichoke, arugula, aged balsamic
reduction

Crab Cake … grapefruit, fennel, frisée, heart of palm, avocado citrus dressing

Beef Carpaccio … (gf) parmesan, truffle aioli, caper berries, arugula, fleur de sel

Roasted Beet Salad … (v, gf) purple & golden beets, orange segments, goat cheese,
candied pecans, beet dressing

E N T R É E S
Halibut … (gf) pan seared, parmesan crust, mini zucchini, patty pan squash, braised fennel,
noilly prat velouté

Salmon … (gf) pan seared, pea puree, organic mix mushroom, green pea, pea tender, shallot
beurre blanc

Chicken Breast … (*, gf) pan roasted, carrot-parsnip purée, broccolini, cippolini onion,
cremini mushroom, natural jus

Rack of Lamb … (gf) creamy polenta, baby carrots, scallion, turnips, provencal lamb jus

Filet Mignon Tournedos … (gf) potato mousseline, garlic roasted spring vegetables,
truffle red wine jus

Ricotta Gnocchi … (v) house made gnocchi, asparagus, heirloom grape tomato, spinach,
fava beans, white wine, parmesan

D E S S E R T
Crème Brûlée … (v, gf) lavender honey

Profiteroles … (v)  ice cream, mascarpone chantilly, chocolate sauce

Edelweiss Strip … (v) vanilla biscuit, raspberry coulis, white chocolate mousse, crunchy
hazelnut praline, raspberry glaze, raspberry sorbet

Chocolate Mousse … (v, gf) housemade semi dark


