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Autumn Menu

Ciabbatta w truffle & mushroom mascarpone, extra virgin olive oil & Pukara caramelized balsamic

STARTERS

Spicy pumpkin & olive salad w buffalo mozzarella

White asparagus bralée w Akaroa smoked salmon & Vogels

Wild mushroom & walnut tartin w Ceriwden chevre

Caesar salad risotto w slow cooked egg

Snow crab & prawn in jalapeno creme fraiche sauce topped w tuna wafers

Duck breast w mustard seed & muscat essence, Parma prosciutto, foie gras & green peppercorn ice cream & macadamia dust
Steak tartare w white truffle oil & parmigiano

Fresh herb potato gnocchi w Parma ham, pine nuts & roasted peppers

Tempura salt & pepper prawns w spicy tomato aioli

Green pea soup w poached quail egg, crispy pancetta & truffle oil

Fish soup w bronze wafer & roast garlic dip
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SAMPLE MENU ONLY



MAINS

Market fish wood roasted served on ginger & crab creamed spinach w red pepper caviar
Gorgonzola dolce risotto w shaved walnut, poached pear & fried sage

Eye fillet on pumpkin & onion blue cheese pancake w fig & Marsala wine jus & tempura quince
Lamb rump w mushroom stuffed potato cake w tapenade jus

Bacon & eggs, braised pig cheek, garlic mash & mustard

Atlantic Scallops on parsnip puree w crispy pancetta & a light lime cream

Lemon garlic & rosemary chicken breast w balsamic onions & couscous

Terraces Texas gourmet burger w curly fries

Pork belly & prawns w fried apple & ginger jalapeno w apple cider jus

Pizza cooked in our wood fired pizza oven

Margherita tomato w fresh basil & buffalo mozzarella

Funghi tomato, forest mushrooms, porcini mushrooms & mozzarella

Gorgonzola dolce cabernet pear, cippoline onion, walnuts, white balsamic dressed rocket leaves

Hand rolled prosciutto meat balls, pork belly, mozzarella & tomato

Partners

Rocket & pear salad w shaved manchego cheese

Green vegetables of the day

Artichoke, bean & avocado salad w Spanish goats cheese & vinaigrette
Mashed potato

Truffle mashed potato

Fries w house sauce
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