LU _anl}
Monday 19 & Tuesday 20 October 2026

ENTREE

Herbed goat's cheese bruschetta with
grilled chorizo, apple balsamic glaze and
basil oil

MAIN

Pork porchetta with fennel and rosemary,
pommes Anna, grain mustard soubise sauce
and blistered vine-ripened tomato

Or

Coconut and chilli barramundi with pulao
rice, bok choy and lemongrass broth

Vegan option- Mushroom risotto with
spinach and garlic pangrattato

DESSERT

Vanilla cheesecake with berry compote and
raspberry coulis
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