RESTAURANT

embark

enjoy a ‘nibble’ on us

explore 5
crusty bread, extra virgin olive oil & capsicum jam

enlighten 17

charred lamb fillets, vine ripened tomato, peas & feta

‘fried’ king prawn cocktail

sweet onion bisque, garlic chives, mustard croutons

spinach linguini, seared scallops, basil & lemon

pressed rabbit, quail & ham hock terrine, pickled vegetable salad, cornichons

‘dawsons’ oysters, ‘nude’ w/ a citrus splash or warmed w/ salmon pearls & ponzu dressing

experience 32

‘nolan premium select’ beef fillet medallions, ‘mushrooms on toast’, basil aioli
roasted duck, cassoulet of white beans & chorizo, plum tomato sauce
‘tandoori’ tuna, green vegetable, cucumber & mint salad, yoghurt dressing
‘three little pigs’ loin, belly & sausage, sweet spiced green apple puree

whole baked snapper, mussel & saffron rice pilaf

daily special from the chefs ‘most sinful thoughts’

jumbo risotto cakes w/ caramelised fennel, dried tomato & eggplant tapenade

extras 8
‘traditional’ chips, sea salt & rosemary

charred green asparagus, toasted sesame seeds
baby cos salad, cherry tomatoes, honey baked ricotta

“taste is everything”



RESTAURANT

enjoy 15

raspberry & pistachio ‘tiramisu’

dark & white brownie, lemon black velvet

apple & almond ‘baklava’, turkish delight ice cream
sauterne custard, passionfruit soup

honey & cinnamon ‘donuts’, mascarpone cream, caramel
cheese, watercress, lavosh, pear chutney

espresso 4

flat white, cappuccino, short black, long black, macchiato, leaf tea

Set Course
2 course 60 3 course 70
Including espresso



