Mogher's Day

STARTERS

SCALLOPS (gf) 18.00
Pan seared scallops on pea & mint puree infused w lemon

PRAWN & CHIVE DUMPLINGS
Served w sweet soy, fresh chilli & cilantro

MAINS

REEF & BEEF 59.00
220gm eye fillet w 2 grilled prawn skewers, chive smashed potato,
asparagus & bearnaise sauce

CHICKEN PRINCESS 37.00
Chicken breast filled w bocconcini, semi dried tomato, spinach & pine
nuts, served on mash potato, broccolini & creamy capsicum sauce

BARRAMUNDI
Pan fried barramundi served on ratatouille & crusty bread

ROAST LAMB 34.00
Served w vegetables, roasted potatoes, pumpkin w gravy & mint Jelly

DESSERTS

CHOCOLATE PUDDING
Served warm w vanilla ice cream

BISCOFF LAVA CAKE
Served warm w vanilla ice cream




