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bu Prawn Cocktail: Australian prawns, served on a bed " 9
] = chiffonade of iceberg lettuce & house made cocktail sauce. g “‘
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“ on MAINS . "'
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S = Chicken Mignon: Served on potato bake, broccolini & :' v
3 L finished with rich creamy mushroom sauce n ',.
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- Fillet Mignon: Served on potato bake, broccolini & finished .
< - with a rich creamy mushroom sauce. :'
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| o SHARED DESSERT i <
- Lover’s Choc Trio . v
v Chocolate fondue with marshmallows, " e
u bananas & strawberries n @
": Chocolate mud cake : <
v ‘; White chocolate panna cotta .
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