
HOT ARTICHOKE & PARMESAN DIP 
flame-grilled sourdough (V)

or
LEMON PEPPER CHICKEN THIGH SKEWERS (GF) 

or
TEMPURA BRO COLLI 
sesame glaze (VG)

DRY-AGED LONGHORN MINUTE SIRLOIN
fried St. Ewe egg, miso butter (GF)

or
WILD RICE, QUINOA & KING PRAWN SALAD

quinoa spinach, roast squash, broccoli, apple, feta, 
seeds, pomegranate, herb dressing (GF)

or
GRILLED CAULIFLOWER

apricot & pine nut pesto (VG)

HOT STICKY TOFFEE BRIO CHE D OUGHNUTS (VG)
or

ROSE & RASPBERRY PAVLOVA (VG)

PRE-SHOW SET MENU
THREE COURSES FOR 25  |  TWO COURSES FOR 22

for groups of up to 8 guests
served Monday-Saturday dinner


