Sel- [unch [Feen

Mon - Fri 11:30am to 3:00pm

Slalers - choose one

Spicy Salmon Sushi Roll
Sashimi salmon, cucumber and red onion roll- topped
with crispy shallots and drizzled with sriracha mayo

Chef's Soup of the Day
2 choices, including a vegan option T

served with crusty baguette

Rainbow Kale Salad 74

Red radish, broccoli, carrot, fennel, red cabbage
and pickled peppers, in an apple cider vinaigrette -

topped with crumbled feta
*vegan option available™

Roast N.Z. Hanger Steak  add $20

Served sliced - topped with a creamy miso
mushroom sauce - with pan fried scalloped
potatoes and garlic green beans

*only served medium rare™

Pepper Seared Aht Tuna add $15

On a classic Nicoise salad of romaine lettuce, potatoes,
cherry tomatoes, green beans, olives, soft boiled egg
and silver anchovies, in a lemon vinaigrette

Char Grilled Chicken Nduja

Topped with herb 'crumbs’ and tomato basil concasse -
served on a bed of baby asparagus, roast potatoes
and a nduja butter sauce

Flame Grilled Spiced Lamb Burger

In a toasted brioche bun, topped with minted beetroot
relish, feta cheese, balsamic reduction and
rocket - served with French fries

Massaman Vegetable Red Curry ¢/
With fragrant rice and roti bread

1) esserls- choose one

Pistachio Cake ¢/

With vanilla ice cream

Fresh Fruit Salad w7

Teas | Coffees | Soft Drinks $30

Peroni Btl | Stella | Corona 0%
Chardonnay | Pinot Grigio  $55
Prosecco | Shiraz | Cab Sav

2 Courses $180

Starter & Main Course

3 Courses $210

Starter & Main Course
plus a Dessert

Wine Specials $270 Btl.

Cabernet Sauvignon | Shiraz
Pinot Grigio | Chardonnay
Prosecco


https://www.masterclass.com/articles/what-is-tomato-concasse-tomato-concasse-recipe



