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ENTREE
: Atlantic Salmon - :
—hicoise Salad-e-quail.egg-e verjuice:

Tender Lamb
house sprouted green beans e puffed wild rice e-soy: ginger dressmg
Cauliflower-and Preserved lemon Arancml
basil cream

— MAIN-
—Sesame Crusted:-Barramundi=
—wok tossed chilli prawns ° W|Ited choy sum-e bok choy

~Eggplant Ricotta Pine Nut Stack
flaky:‘pastry e'salsa verde

DESSERT
= Cherry Ripe-Dark-Chocolate Torte
3 ganache ° toffee ice cream

_ Double Baked Fig and Almond Cake™
: saffron mousse

BOOKINGS

mfo@skyllnerestaurant com. au or 08 8216 0300




