friday lunch fix

$35 per person - includes your choice of main and beverage

resh cob loar and gourmet bulters to start

choice of::

fresh herb and macadamia crusted loin of spring lamb, crisp potato
rosti, roasted romas, asparagus & rosemary jJus

'steak au poivre’ — peppered medallions of prime riverine fillet beef,
roasted chateau potatoes, broccolini and dutch carrots

crispy skin Atlantic salmon with a warm nicoise salad and caramelised
red wine balsamic dressing

persian feta and roast red pepper pocketed supreme of comied
chicken on sweet potato galette, roguette and roasted cheny truss
tomatoes

roasted kumara, goats cheese and cashew nut tart with a pear and
aby spinach salad

home-maae pelit fours

Deverages::

angel cove sauvignon blanc nz 2009

flieur de lys pinot chardonnay

matua hawkes bay merlot nz 2009

nahn premium light, tooheys extra dry, pure blonde, XXXX gold

soft drink or juices
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