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ENTREE

Smoked Salmon, Leek and Dill Tart, Micro Salad GF
Salsa Verde

MATT

Slow Cooked Beef Brisket with Yorkshire Pudding, @ GFO NF
Pea Puree, Cabernet Jus

Vegetarian option (pre-order only)
Roast Pumpkin and Potato Gnocchi, Green Onion VG GF
and Mint Dressing, Vegan Mozzarella 3

DESSERT

Rum Baba with Cream Patisserie, Candied NF
Citrus Glaze

Please note while all care will be taken to avoid cross-contamination,
this kitchen uses nuts in its preparation. Please inform our staff of any allergies.

Allergen Legend

DF Dairy free GF Gluten free

VG Vegan NF Nut free
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