Whitewater Set Lunch Menu

Entrée

Bruschetta 2 ways: 1 classic tomato with bocconcini and basil and 1 smoked
salmon with cream cheese (V)

Five sPicecl sc]uicl served with fried noodles, bamboo leaFgarnished with shallot & red
chili. served w. aioli.

Roast Chinese duck with house made Pancakes, sha”o’cs, cucumber and Plum

hoi sin

Mains

Vegetarian spaghetti with olive oil, pesto, olives, fresh basil, semi dried tomato,

and mushrooms, toPPed with goat cheese

Crispg Skinned Barramundi served on top of squi& ink !inguine with crab meat,

tomato concasse, saffron emulsion, Pars!eg and garlic

Grain fed beef medallion (served medium) 250¢g, filet served with cocktail Potato,

babg onions ancl our homemade basting sauce

Tea or Coffee

Dessert

Dessert tasting Plate to share



