PRE SHOW MENU

2 courses $L|"q 3 courses $5q

ENTREE
Stout and aged cheddar fritters, Waldorf salad. balamic Iuear/ onions,

candied walnuts

COOI’OV)g mu//ef CerO, /emon ama/ OIFS/QH 0I/, creme fmiche, rhubolrb,

sweet pick/ed onion, toasted sesame britfle. +$5

Salt baked beetroot roast hazelnut and orange /pes*o, /oic/e/ea/ red onion,
dill baby beet salad

MAIN

Slow cooked 9min fed beef rib, hummus, farro, L ebanese laic/e/es, sweet
Fephtas, green almond and Fars/e_(j salad .+ $5

Sesame UH’WI ginger I'O@S?L chic/een breasf Camtonese WIMShFOOW) hO*PO?L,

soy beans, *ofu, wild rice, crislpy prawn cracker

Pan fried gnocchi, broc *ops, cavolo nero, leek and parmesan sauce,

Gorgonzo/a, shaved fennel and basil

DESSERT
Baked honey custard Ipoached local Ipeaches, pis%achio kataifi

Banana and macadamia nut soutfle, cinnamon icecream, white chocolate

camme/ sauce

PRE SHOW MENU

2 courses $L|"q 3 courses $5q

ENTREE
Stout and aged cheddar fritters, Waldorf salad. balamic Fear/ onions,

candied walnuts

Coorong mullet crudo, lemon and Fars/ey oil creme fraiche, rhubarb,

sweet /oic/e/ed onion, toasted sesame brittle. + $5

Salt baked beetroot roast hazelnut and orange Pesfo, /oic/e/eo/ red onion,
dill baby beet salad

MAIN

Slow cooked gmin fed beef rib, hummus, farro, Lebanese Fic/e/es, sweet
,ne/ohtas, green almond and Pars/e_tj salad + $5

Sesame ana’ ginger roas* chic/een breas*, Can*onese mushroom L)O*'DO?L,

soy beans, fofu, wild rice, crislpy prawn cracker

POIV) frieo/ gHOCChI', broc *O/DS, CdVO/O nero, /ee/e ana/ IDOIFVHQSOIH sauce,

Gorgonzo/a, shaved fennel and basil

DESSERT
Baked honey custard Inoachea/ local Ipeaches, Ipis*achio kataifi

Banana and macadamia nut soutfle, cinnamon icecream, white chocolate

camme/ sauce



