Mather’s Day

STARTERS

SAGANAKI (v, gf) 18.00
grilled kefalograviera cheese, topped w/
red wine cranberry sauce & grilled lemon wedge

BANG BANG CHICKEN
crispy chicken bites coated in a sweet, creamy, spicy
house-made bang bang sauce.

MAINS

MIXED GRILL (gf)
150g striploin, two grilled lamb chops,
two chicken tenderloins, pork & fennel sausage, bacon, eggs

served w/ chips, salad & gravy

FRITTO MISTO
flash-fried crumbed fish, prawns, calamari, scallops,
served w/ chips, salad, aioli, tartare & lemon wedge

MOROCCAN LAMB FILLETS
marinated chargrilled lamb fillets served w/ mediterranean
cous-cous salad & tzatziki

CHICKEN OSCAR (gf, n) 34.00
grilled chicken breast, topped w/ creamy avocado &
garlic prawns, steamed asparagus w/ brown rice, cherry & pine nut pilaf

DESSERTS

DULCE DE LECHE CHEESECAKE
a creamy & decadent treat with a buttery biscuit base
served w/ a drizzle of dulce de leche & ice cream

RED VELVET LAVA CAKE
A warm red velvet cake w/ a gooey, rich chocolate middle
served w/ strawberry & ice cream
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