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g;& SEAFOOD & CARVERY
3 [LUNCH %o DENNHE TR B U E T

& FROM 11.30AM - SOLD OUT ADULTS $55PP / U12 $25PP

w FRESH PRAWNS ON ICE
' SEAFOOD SAUCE - LEMONS

—\_Q/—

ROASTED PORK BELLY
BRAISED BOK CHOY - KIM CHI - ASIAN GLAZE

ROASTED LAMB SHOULDER
MINTED PEAS - CARAMELISED ONION GRAVY

SEARED SALMON
FRIED CAULIFOWER - THAI YELLOW CURRY SAUCE

FRITTO MISTO

ERIED; PPRAAWNS - SQUID -t FISHHIPIECES -+ PARSELY! -{LEMON:-TARTARE

FONDANT POTATOES

FRIED OREGANO - OLIVE OIL

SPAGHETTI
MUSHROOM RAGOUT - PARMESAN

BASIL CHILLI RICE + XO SAUCE
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ANTIPASTO SELECTION

RGIASETE ESDEGIA RIETCHCAIR SIC UiMit = CO LD . M EATS| - CHEESES

BOCCONCINNI SALAD

BASIL - TOMATO - SPANISH PICKLED ONION - BALSAMIC GLAZE

PENNE PASTA SALAD

O IEBVIE St B ASIIEY PEESTO: - BABY SPINACH

OLD FASHIONED

PRAWN COCKTAILS
LETTUCE - THOUSAND ISLAND DRESSING

CHEF S SELECTION
DESSERT BOARDS *
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