PRIVATE DINING EXPERIENCE MENU

75.0 P/P
AMUSE BOUCHE

Signature Creation

MAINS - choice of

Miso-Carrot Pasta with Crispy Shallots (v, va, bF)
Chicken Teriyaki with Ratatouille and Roasted Chat Potatoes (GF, bF)
Barramundi with White Bean Hummus, Artichoke and Sundried Tomatoes (GF, bF)

SIDES

French Fries (v, VG, DF, GF)
Roasted Pumpkin with Tahini and Dukkah (v, vG, DF, GF, P, TN)
Garden Salad (V. VG, DF, GF)

DESSERTS - alternating

Black Forest Mud Cake (v, vG)
Berry Parfait (v, VG, DF, GF)

V = VEGETARIAN

VG = VEGAN

GF = GLUTEN-FREE

DF = DAIRY FREE

O = OPTION AVAILABLE

P = CONTAINS PEANUTS
TN = CONTAINS TREE NUTS
NFO = NUT-FREE OPTIONS
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