Friday Nights $79pp or $99pp with 3 hr beverage package
Saturday Nights $89pp or $109pp with 3 hr beverage package
Live band and amazing views

6.30pm afrival for a 7.00pm start

TO START
Dark Rye with EVOO and House Made Dukkha ™
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Atlantic Salmon Medallion with Pickled Gulf Prawn, Glass Noodles and Galangal D’rmsing ' 1
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Berkshire Pork Belly with Braised Cabbage, Peach Relish and Walnut Crumble N
MAIN -- ?ﬁ [ﬁf’:" N
Aldinga Turkey Breast with Prune Macadamia Stuffing, Smashed Kipfler * 7 K “ ; J=
and Maple Verjuice Glaze . — L e 3
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Coorong Angus Sirloin with Celeriac Puree and Grilled Asparagus Pepperonata \ S 2 ,«;
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Feta, Cous Cous and Aged Balsamic Salad e ces 7”7’ 7\ ' {5
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Christmas Pudding with Brandy Custard and Cherry Compote ) ., e
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White Chocolate Cheesecake with Mango Salsa and Caramel Popcorn _:' 7 ¥y 'f.f ;
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