our plac%My

$38 p/h set menu
2 courses
alcohol packages available

menus should be confirmed 7 days prior as seasonal availability may result
in minor changes

e guests with allergies or special dietary requirements must arrange
an alternative menu at least 48 hrs prior

entrée (share)

authentic lebanese mezze with grilled flat bread

zucchini flowers, stuffed w herbed goats cheese

mains (choice of)

our basil & parmesan gnocchi primavera,
spring vegetables, ricotta, pesto

wild river barramundi, moroccan spiced cous cous,
chermoula prawns

marinated riverina lamb rump, puy lentils,
spring greens, minted yoghurt

beef fillet medallions, mash, asparagus, wild mushroom sauce

dessert, coffees & liqueurs available on request

licensed or BYO

corkage from $5.00 pp

GSTincluded
10% surcharge on public holidays



