
 

 

 
 
 

DINNER MENU  

APPETIZER 
 

TRUFFLE SCENTED POLENTA FRIES 
SERVED WITH RED PEPPER & TOMATO COULIS 

AND SHAVED GRANA PADANO  
OR 

CHEF’S DAILY SOUP CREATION 
OR 

WARM SPINACH SALAD 
WITH MUSHROOMS & A POACHED EGG 

IN A WARM BACON VINAIGRETTE  
 
 

ENTRÉE  
 

CHARCOAL GRILLED CALIFORNIA CUT STEAK 
WITH A ZESTY CHIMICHURRI SAUCE  

OR  

PAN SEARED BARRAMUNDI FILET  
WITH RATATOUILLIE RISOTTO  

OR  

GARGANELLI 
WITH GREEN PEAS, PROSCIUTTO & FRESH TOMATOES 

IN A PARMIGIANO CREAM SAUCE  
 
 

DESSERT  
 

CHOCOLATE & COCONUT CREAM TART 
OR  

FRESH STRAWBERRIES  
WITH FRENCH VANILLA GELATO  

 
 
 

$29.95PP 
TAXES & GRATUITIES NOT INCLUDED  

 
  


