: LRSS ey
: ‘El nz-& Sl

P pecial

three
course meal

Thursday nights only

ENTREE

Coconut and Mango Chilli Prawns
served with jasmine rice

Arancini
Traditional cheese & rice balls served with a
napolitana dipping sauce

Brushetta Trio

Prawn rocket & garlic aioli, Caramelised Spanish
onion with melted mozzarella and Tomato, basil,
celery, Spanish onion topped with a balsamic
vinegar reduction

MAIN

BBQ Spatchcock
Marinated in olive oil and rosemary garlic

Salmon Fillet

Pan Jried salmon fpillet served with a coconut &
kappir lime rice, glazed bok choy & topped with
chilli jam

The Apterburner

Scotch pilet steak served with chilli mango
sauce, prawns and baby spinach - not jor the
painthearted!

DESSERT

Tiramisu
Traditional Italian copjpee dessert

Propiteroles
Light choux pastry pilled with custard served
with a warm chocolate sauce

Chocolate Melt
Sojit chocolate sponge with a sofit chocolate
centre
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