K¢ B Sl 'R

RESTAURANT
& COTTAGES

a la carte




2 courses $30- 3 courses $35

ENTREE (bread included)

Michael’s homemade pate served with apple and orange chutney,
olives, homemade lavosh and toasted foccacia

Our own Dukkah with olives, balsamic and olive oil with
our own home baked foccacia bread

Home made sliced wedges served with sweet chilli sauce
and sour cream

Our soup of the day with a wedge of home bake foccacia bread

Sweet chilli and garlic prawns layered with gourmet lettuce
(surcharge of $5.00)

Home made brochette with roasted vegetables and mushroom
topped with our own basil pesto

Whole boned quail with rice and pistachio stuffing
served on baked polenta with a Cumberland sauce
(Surcharge of $5.00)



MAINS (Vegetables included)

Lightly cured kangaroo oven roasted
on a bed of braised red cabbage and apple
with a red wine sauce and a quenelle of aioli

Ocean trout served on asparagus
with a white wine sauce topped with a pillow of puff pastry

Chicken breast lightly crumbed with potato and bacon stuffing
on a mustard seed sauce topped off with a capsicum relish

Marinated eye fillet served on a salad of roquette, tomato,
snow peas, asparagus and avocado with a light creamy
peppercorn sauce topped with a salsa Verdi
(surcharge $5.00)

Fettuccini tossed in a cream sauce with field mushrooms,
sun dried tomatoes and green pepper corns

Pork fillet wrapped in bacon and served on Savoy cabbage
with a Madagascar sauce



Desserts
Michael’s own sticky date pudding

with caramel sauce and cream

A warm pear and almond tart served
with cinnamon ice cream and cream

Chocolate cake layered with chocolate mousse
served with lime syrup and chocolate chip ice cream
(surcharge $4.00)

Cheese platter for 1(surcharge $4.00)

Cheese platter for 2(surcharge $6.00)

Coffees and teas $3.50 including chocolates

Flat white Earl grey
Cappuccino English breakfast
Cafeé latte Griffith’s
Espresso Green tea

Short Macchiato Peppermint

Iced coffee/chocolate/Mocha $5.00



