
 $69.50 Set Menu

ENTREE

Seafood antipasto, a mixture of fresh & marinated seafood available on the day

Avocado  & Prawns with petit herbs & blood orange dressing  

 Seared Scallops with zucchini fritters drizzled with noily prat sauce

Linguini with pesto, pine nuts and shaved parmesan

Asparagus wrapped in prosciutto topped with hollandaise

MAINS

Sea Bass wrapped scallops served on zucchini fritter and seafood sauce

Snapper fillets served with chat potatoes with lemon olive oil 

Grain Fed Fillet mignon with red wine jus                            

Pan roasted supreme of Chicken filled with Pancetta and herbs 
topped with white wine infused veal stock reduction

Escallop of Veal served with field mushrooms & truffle oil

DESSERTS

Fresh strawberries with cold zabaglione

Home made honeycomb and marshmallow ice cream

Crepe Parisienne   

         Chocolate mousse 

All mains served with seasonal vegetables. Tea & Coffee

Waves Waves 


