
Summer Evening Menu
To Experience The Exquisite Tastes this Menu Has Been Designed For Sharing

Antipasto plate
Tarago Gippsland Blue - Old Telegraph Rd Brie -  
Selection of Cured Meats, Terrine & Baby Cornishons 	 15 

Chicken Wraps W Roasted Chilli, Rice Noodle, Coriander, Salad (4pc) 	 12
Prawn Red Curry w Rice On Chinese Spoon (4 Pc) 	 15
Corn And Zucchini Fritters w Chilli, Coriander Sambal. (4pc) 	 12
Marinated Olives 	 7
Prosciutto e Melone (3pc) 	 12
Sauteed Mushrooms, Garlic, Shaved Parmesan 	 15
Garlic Prawns, Cherry Tomato, Lemon, Parsley 	 18
Parmesan Crumbed Chicken Tenderloin Skewers w Lemon 	 16

Vegetable Stack w Eggplant, Roasted Capsicum, Goats Cheese, Basil & Pine Nut Pesto & Rocket 	 16.5
Chilli Salted Squid 	 18
Vegetarian Hot Pot W Minted Yoghurt & Rice 	 16.5
Mussels w White Wine, Chilli, Garlic 	 18
Master Stock Roast Chicken W Baby Bok Choy 	 25
Sirloin Café De Paris w French Fries Or Parsnip Puree 	 30
Slow Cooked Shoulder Of Lamb, Roasted Vegetables 	 30
Wild Barramundi w Avocado Salsa 	 32

Extras
French Fries w Aioli	  7    	 Sauté Potatoes w Rosemary 	 9
Parsnip Puree 	 8	 Potato Wedges, Smokey Tomato Jam, Crème Fraiche, Coriander 	 9
Garlic Bread 	 3.5	 Baguette 	 1

Salads
Asparagus, Lemon, Parmigiano 	 11
Watercress, Rocket, Pear, Walnut, Parmigiano 	 11
Tomato, Fresh Ricotta, Basil 	 11
Prawn, Chilli, Lemongrass, Sugar Snap Pea 	 18
Green Salad 	 6
Chorizo, Roast Tomato, White Bean, Rocket 	 15

Elizabeth’s Produce Is Carefully Selected From Quality Small Farms Providers And Producers Of Fine Food.

 • Karabuta Pork • Crystal Bay Prawns • Boston Bay Mussels • Merideth Dairy • Gippsland Victorian Premium Pasture Fed Beef
• Riverina Organic Lamb • Barrossa Farm Chickens • Rodriguez Brothers Chorizo • Vics Premium Quality Meats  • Darling Mills Farm


