BEACH BAR DINNER

STARTERS

CHOPPED SALAD | cucumber, avocado, radish, crisp head lettuce, blue cheese dressing
TOMATO SALAD | mozzarella curds, onion, caper, basil, extra virgin olive oil, balsamic
SHAVED FENNEL & APPLE SALAD | pumpkin, walnuts, whole grain mustard, goats curd
ROASTED CARROT | cashew butter, sunflower, labneh, feta cheese, garden herbs

SMOKED FISH PLATE | radish, pickle, onion, sour cream, rye crisps

MAINS

LOCAL REEF FISH STEAK | forked crushed potato, caper, chimichurri, herb oil, bush lime
SEARED YELLOWFIN TUNA | forked crushed potato, caper, celery heart, sofrito, lemon
SMOKED HALF CHICKEN | kimchi, steamed long bean, hot sauce, bush lemon

SPLIT ROASTED PRAWNS | chili butter, chorizo, papas bravas

CAPE GRIM STRIPLOIN | garlic butter, local ota fern , potato wedge

BABY BACK PORK RIBS | Malolo BBQ sauce, creamed corn, coleslaw, dill pickle

DESSERTS

CHOCOLATE LAVA TART | dulce de leche, creme fraiche, caramelized popcorn
LEMON MERINGIE PIE | vanilla custard, blueberry, toasted coconut

TEA BRULEE | pain d’epices crisps, honeycomb

MATURE CHEESE | quince paste, fresh honeycomb, seeded cracker, sesame grissini
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