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Starter
GARLIC & WHITE WINE MUSSELS

Onion | Garl ic |  Butter |  White Wine | Cream | Toasted
Focaccia |  Potato Nest

SPICY COGNAC CHICKEN LIVERS 
Lightly Spiced & Fragrant Red Pepper Cognac Sauce |

Parmesan Cheese | Toasted Focaccia 

BEEF SHORT RIB ARANCINI
Pulled Beef Short |  Red Onion Marmalade 

WOODLANDS MUSHROOM ARANCINI V*
Woodland Mushroom | Parma Cream | Black Garl ic |  

Truffle Oil  

 

Main Course

KING PRAWN
6 Gri l led King Prawns | Lemon Butter or Mozambican Sauce 

Savoury Rice Or Fries

GRILLED LINE FISH
Gril led Line Fish |  Lemon Butter |  Savoury Rice or Garl ic &

Herb Mashed Potato 
 

WHOLE COAL GRILLED BABY CHICKEN
Lemon Butter or Mozambican Peri-Peri

Savoury Rice or Fries 
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COAL ROASTED PICANHA STEAK
250g Fire Gri l led Picanha Steak | Hassle back Potato|

Heirloom Carrots |  Broccolini |  Red Wine Baby Onion | Jus

CAULIFLOWER STEAK V*
Roasted Caulif lower Steak | Romesco Sauce | Crumbed

Brown Mushrooms | Dil l  Cream Cheese | Gremolata 

Dessert

BAKED CHEESECAKE
Chocolate Brownie Crusted | Berry Of The Forrest Sorbet 

CHOCOLATE BROWNIE
Warm Fudgy Chocolate Brownie |  White Chocolate 

Mousse | Walnut Crumble |  Vanil la Ice – Cream


