
A L L E R G E N S

evening menu



S TA R T E R S

WILD MUSHROOM RISOTTO €23
Zucchini papperdelle, parmesan crisp, 

herb oil
(1(wheat),7,9,12)

RACK OF LAMB €32
Gratin potato, honey glazed baby carrot, wilted 

spinach, rosemary jus
(1(wheat),7,9,10,12)

CHILLI GARLIC PRAWNS €28
Warm herbed orzo salad, roasted vegetable brunoise, 

kaf�r lime
(1(wheat),2,3,4,7,12)

ROAST CHICKEN SUPREME €26
Creamy garlic potato, mushroom duxelles, candied 

red onion, tarragon gravy 
(1(wheat),7,9,10,12)

BLACKENED COD €26
Crushed potato, sautéed artichoke, green pea purée, 

lemon emulsion 
(1(wheat),4,7,9,10,12)

FILLET STEAK €42
Fondant potato, baby veg, portobello mushroom, 

wine cherry tomato, red wine jus (7,9,10,12)

CHOCOLATE FONDANT €10
Vanilla ice cream

(1(wheat),3,7,8 12)

JAGGERY CREME BRULEE €10
(1(wheat),3,7,8,12)

HOMEMADE SOUP OF THE DAY €8.50 
Ask your server about today’s 

soup of the day

BURNT BUTTER PUMPKIN SALAD €15
Goat’s cheese crumble, baby gem, honey mustard 

dressing, roasted pepitas 
(1(wheat),7,8,9,12)

ALASKAN CRAB THERMIDOR €18
Apple slaw, crostini 
(1(wheat),2,3,4,7,9) 

PULLED PORK RAVIOLO €15
Pickled cucumber, sesame & peanut ragu, 

micro cress  
(1(wheat),3,5,6,7,8,9,11)

M A I N S

D E S S E R T

PASSIONFRUIT CHEESECAKE €10
Ceylon cocoa crust, raspberry coulis

(1(wheat),3,7,8,12)

PANNA COTTA AFFOGAT0 €10
(3,7,12)

menu
CROQUETTE TRIO €15

MUSHROOM, CHICKEN, PRAWN
Baked garlic aioli, homemade tomato relish

(1(wheat),2,3,4,7,9,10,12)

TRADITIONAL KNICKERBOCKER  GLORY €10
(1(wheat),3,7,8,12)


