
Dinner Menu

D E S S E R T

black and white cake (v)
chocolate and white cake, chocolate mousse & buttercream, dark chocolate glaze

roasted apple cheesecake (v)
vanilla cheesecake, caramel roasted apples & caramel sauce

sorbet (v|gf|df)

v = vegetarian     gf = gluten-free      df = dairy-free

S T A R T E R S

hearth baked rolls with sweet butter
farmed baby spinach and citrus fruit salad, shaved radishes and apples (v|gf|df)

served with basil pear vinaigrette (v|gf|df) or ranch dressing

M A I N  C O U R S E
cornflake & sage crusted chicken breast served with tabasco butter sauce 

oven roasted baby bliss potatoes (v|gf|df)

cedar plank roasted salmon (gf)
lemon risotto (v|gf)

grilled portobello napoleon (v|gf|df)
oven roasted baby bliss potatoes (v|gf|df)


