Whitewater Set Dinner Menu

Entrée
Fried Cauliflower (v)

In Peanut sauce w. Asian nuts & gamishecl w. red onion & coriander

Smoked Salmon Bruschetta

W. cream ChCCSC, I"CCl onion & CBPCY’S

Five SPicecl flash fried squid

served w. Friecl nooc”es setonto o1C bamboo lea & garnishec! W. shallot
& red chili. Served w. aioli

Roast Chinese duck

Four Pieccs served w. house made Pancakes, sha”ots) cucumber
& Plum hoi sin

Mains

Chimichurri Vegan Pasta

served w. mushroom, chimichurri sauce, roasted walnut, sun dried tomato
& black olives

Barramundi
Crispg skinned roasted fillet served on toP of squicl ink linguine with

crab meat, tomato concasse, saffron emulsion, Parslcg & garlic

Twice Cooked Pork Be”g

w. crispg crackling served w. cauliflower puree, candied pears, seared
sca”ops, aPPlc cider & red currant comPote

Riverine An(?us Cube Roll

(served medium)
served w. two Tiger Prawns, roasted pommes & house salad.

1Ides
Fresh garc{en & herb salad

Dessert

Dessert tasting Plate to share

Tea and Coffee



