
E N T R É E

M A I N

D E S S E R T

Chocolate ganache tart served with double
cream and fresh strawberries

Scallop ceviche with pickled fennel,  l ime
and chil l i  dressing, accompanied by a fresh

Nashi pear salad.

Porchetta of pork stuffed with fennel and
rosemary,grain mustard potato purée,

buttered broccolini with Shiraz jus.

or

Chicken breast ballotine fi l led with roasted
red pepper and olive tapenade, served with

gri l led polenta, pan-wilted spinach and
blistered cherry tomatoes.

Vegan option- Gri l led vegetable moussaka
with roasted red pepper and olive

tapenade, pan-wilted spinach and blistered
cherry tomatoes.

Thursday 8 & Friday 9 October 2026


	Thursday 8 & Friday 9 October 2026
	ENTRÉE
	Scallop ceviche with pickled fennel, lime and chilli dressing, accompanied by a fresh Nashi pear salad.

	MAIN
	Porchetta of pork stuffed with fennel and rosemary,grain mustard potato purée, buttered broccolini with Shiraz jus.

	DESSERT
	Chocolate ganache tart served with double cream and fresh strawberries


