$130 per couple

(A saving of $19 for the whole package)
Includes Starters, Mains, Dessert, Coffee, & Bottle of Wine
Served in private romantic dining room or conservatory

Please note that bookings are essential to save disappointment
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3 Garlic Bread for two, 1
or %,
Fresh Bread for two, with dips & chutney
Mains
Lamb Shanks, served on a bed of mashed potato and seasonal vegetables, $35 ea
with cheese sauce and gravy *
Roast chicken, served with roast vegetables, and gravy * $35 ea
Steak served with mushroom sauce, eggs, chips, & seasonal vegetables $35 ea
Beef Lasagne with mixed mesculin salad $30 ea
Smoked Fish Pie with seasonal vegetables $30 ea
Smoked Chicken Salad with mixed mesculin, semi-sundried tomatoes and $30 ea

brie, blessed with vinaigrette or mayo

* Lamb Shanks require 10 hour’s notice; Chicken 4 hours; other meals require 1-2 hour’s notice,
thank you.



@ESSERT $12 ea

Decadent Bread & Butter Pudding with white chocolate & raspberry jam
Old Fashioned Apple Pie
Chocolate Fudge Pudding with chocolate fudge sauce
Sticky Date Pudding with delectable butterscotch sauce

All desserts served with cream or ice-cream

%EF’S gAVOURITES

Garlic Bread
Lamb Shanks
Bread & Butter Pudding

COFFEES $4 ea

Cappucino
Mochacino
Latte
Hot Chocolate

cI/UINE $35 per bottle

Award wining Pinot Gris
Flora
Cabernet Franc Merlot
(Supplied by a local boutique winery)

c73EEF{ $5 per bottle

S ODAS, OJs $3 per glass



