TUESDAY 14TH FEBRUARY 2012

SET MENU

PER PERSON

Inclusive of a 4 Course Set
Menu, a Rose for the Lady
and selected beverages all
evening until midnight

CASUAL ITALIAN DINING



HOME MADE SPINACH AND =
RICOTTA RAVIOLI
Served with a Tomato and Basil Butter

ém Choice of the following

ZUCCHINI FLOWERS
Stuffed with Marinated Fetta and Ricotta, Topped with a Olive Tapenade

SCARLET TROUT
Fresh Ocean Trout, Cured with Beetroot Juice and Pinot Noir,
Served with a Celeriac Remoulade

BRAISED BEEF CHEEK TART
Served with a Red Onion Jam

%M Choice of the Following

SLOW COOKED DUCK
Served with Hazelnuts and Red Cabbage, Mashed Sweet Potato
and a Red Wine Jus

WHOLE BABY SNAPPER
Served with Roasted Kipfler Potatoes, Sugar Snaps and a Lemon
Beurre Blanc Sauce

500 Gram T BONE STEAK
Served with Truffle Mashed Potatoes, Broccolini and a Florentine Sauce

Deddert—

CHOCOLATE & STRAWBERRY SHARE PLATTER
Share Platter in the Middle of the Table

%%&Z&?M/ Served throughout the evening

Moet Chandon N/V, Moet Chandon Rose N/V, Catalina Sounds
Sauvignon Blanc, Leeuwin Estate Prelude Chardonnay, La Ladra
"Barbera d'Asti” (Italian Red Wine), Leeuwin Estate “Siblings” Shiraz,
Sparkling and Still Water, Tap Beers — Cascade Light, Pure Blond,
Peroni, Hoegarden, Stella Artois, Soft Drinks, Juices, Tea & Coffee
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