T P ,fi : Choieg of 2 or 3Basic Courses

' $35 (2 Courses) $40 (3 Coursges) .
SHAREP STARTER;

Mediterrangan dips of the day with toasted Turkish bread

MﬁlHC‘OU‘R&@: gour choieg of gither:
(Vegan & GF) Polegnta & Grilled Vegetable Stack

Pan-frigd polgnta Pattig topped with gggplant, zuechini, capsicum & spinach, atop a
rich red capsicum saucg

OR
(V) Warm Quinoa Salad with Roasted Pumpkin, @lz and Grilled
Halloumi Cheese *

Sautged with Floroecan spicgs, lemon juieg, eranberrigs, ping nats, gxtra virgin olive oil
and frgsh coriander

-~ OR
3 ’ Raff’s Pelicious home-made Gnocchi Bolognegse
-

Housg made Potato dumplings blended with rich Wagyu Beef Bolognaise Sauce
. (parmgsan optional)

OR
(V & GT) Wild mushroom Risotto drizzled with white truffle oil

Blgnded with baby spinach, spring onion, whitg wing and houseg madg vegetableg stock

OR
¢ lsinguing Carbonara
Blgnded with ¢88, bacon, mushrooms, garlic & onion in whitg wing & crgam saucge

OR
Char grilled Tiger Prawn Skewers

{side steamed Saffron Ricg, Ilgmon & sweet chilli Mago

OR
Salt & Pepper @amaﬁ over Rocket & Fenngl

lsightly dusted and ngsted over rocket & shaved fenngl drizzled with olive oil pegsto, and
served asidg aioli and lgmon wedge

OR
Chicken Parmigiana
Schnitzel topped with Napoli sauee & melted mozzarglla — aside hot chips and salad

* SHARED PESSERT

- Pessert Platter of assorted Sweets of the Pay %




SHAREP STARTER:
Wssorted Mediterrangan Tapas

S¢elgetion of cured meat, fregsh cheegse, ehar-grilled chickegn tgnderloins, marinated
roasted vegetablegs, Babaganouj dip and Turkish bread

MﬁlHCO(l‘Ré@ ygour choieg of gither:
Raff’'s HHome-madeg Gnoeehi Bologngse

Homemadg Potato dumplings blgnded with rich Wagyu Beef Bolognegsg Sauce (parmesan
optional)

OR
(v) Wild mushroom Risotto drizzled with wiite traffle oil *

Blegnded with baby spinach, spring onion, whitg wing and housg madg vegetable stoek

OR
Beer Battered Flathgad Tails with Chips

Loated in a erispy beer batter sgrved with ehips and garnished garden salad, tartarg

e saucg & lgmon wedge
B OR
-

Flgh Of ch @89 ~ (Refer Special’s Board)
OR
Oven Baked Chickegn Breast Rolled with Pancetta, dage &
Camgmbert

Sgrved with a ergamy Pijon saueg aside gregn beans tossed in butter & slithered
almonds

OR
Porterhousg Steak topped w/mushroom & Red Wing Jus

Served atop a flavoursome Potato Mash aside Vegetables of the Pay

PESSCRT
Pessert Platter of assorted Sweets of the Pay




o “70ption 3: $50.00 “Tap&@ Banquet”
: y s Includes Starter & Main »
w1V “Shared Mediterrangan Style” at egntre of table

STARTER:
o Mixed Mediterrangan ®ips of the Pay
o Saganaki (pan-frigd tasty @reek Cheese)
o Talafels asidg housg made Baba-ganoush (Pelicious
€ggplant Pip)
(11 accompaniegd with Frgsh Turkish Bgad)

MAINCOURSE: *
Crumbed Chickegn Schnitzel
sightly dusted & pan fried Salt & Pgpper Calamari
Maringted & BBQ Chickgn Wings
Spicy Contingntal Sausages
BBQ Beef Shaslick
Hot Chips
Fresh Garden Salad

dd-on ltems:

o Marinated B8R RIBS (with dipping sauce)
Extra $5pp
o Pessert Platter of 1¥ssorted Sweels Exira $5pp

**ABOVE MENU REQUIRES 48 HOUR PRIOR NOTICE WHEN BOOKING, |
AND IS FOR A MINIMUM OF 4 PEOPLE**
N



