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" HARVEST

R E S T A UR A N T

to start

appetiser plate

entrees

caramelised onion tart with fetta cheese & crisp prosciutto
grilled duck breast with porcini mushroom compote & roast garlic puree
2 dozen oysters with golden shallot & white balsamic

sorbet

lemon sorbet

main

slow braised pork belly with gratin potato, grilled pear, wilted spinach & red wine jus
250g beef fillet with roast baby vegetables, parsnip crisps & jus

chicken supreme with sweet potato mash, sugar snap peas & wild mushroom sauce

dessert

trio chocolate plate
strawberry & white chocolate bavarois with Kahlua anglaise
heart shaped shortbread with creme patisserie & mixed berry compote

< remanlie extras

complimentary glass of sparkling wine on arrival
single rose per couple

$80.00 per person

bookings essential
please call (02) 4577 1226



