ALERNATE DROTFP
GOURMET NIGHT

Menu

Roast PumpKkin Arancini

Roast pumpkin arancini served with a rich Napoletana sauce & fresh
micro herbs.

House Made Fish Cakes

House-made fish cakes made with a medley of barramundi, mahi mahi
and salmon, served with herbed aioli & pickled roquette salad.

Steak & Ale Pie

Chunky steak and ale pie with shortcrust pastry, served with creamy
mashed potatoes, steamed Dutch carrots & rich demi-glaze.

Confit Duck

Confit duck leg served with duck fat chat potatoes, steamed
baby bok choy, beetroot purée & Lambrook Pinot Noir jus.

Apple & Rhubarb Crumble

Apple and rhubarb crumble served with mixed berry compote
& Old English Toffee ice cream.

Oreo Cheesecake

Oreo cheesecake served with Chantilly cream, seasonal fruit &
raspberry gel.
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