
On a Night Like This  Menu
Menu is served alternating 50/50 to guests

Entrée
‘Spinning Around’  Potato Spun Prawns 

served on a sprout salad with smokey paprika aioli
‘Where the Wild Roses Grow’  Risotto 
with arborio rice, wild mushrooms and 

truffle oil topped with grana padano 
parmesan cheese & grissini sticks

Followed by

Mains
‘I Should be so C-Lucky’

Chicken breast stuffed with fetta cheese, 
sun-dried tomato and spinach served on sweet 

potato mash with asparagus spears
‘Locomotion’ 

Herb crusted lamb cutlet served on 
crushed potato & leek puree, green beans 

and a rosemary infused red wine jus
then

Desserts
‘Black & White ‘ Panna Cotta

Duo of dark & white chocolate panna cotta
‘2 Hearts ‘ Flan

Petite lemon and berry heart shaped flans
Vegetarian & gluten free dietary requirements catered for - please notify staff of any 

dietary requirements, allergies or intolerances when booking
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