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TO START

Crusty fusette rolls, roasted babaganoush, olive oil
with farmhouse butter

YOUR BARBECUE

250g New England, centre cut, pasture fed tenderloin,
cooked medium, star anise infused beetroot jus-lie
with truffled gratin de pommes de terre,
steamed buttered broccolini, green beans and blistered truss tomato

GF = Gluten Free GFO = Gluten Free Option DF = Dairy Free V = Vegetarian

NOTE: Dietary Requirements can be accommodated if advised no later than one week prior to event. Changes are not permitted on the day.
This Menu is applicable from 15t March 2020 — 315t August 2020. Prices and menus inclusions may be subject to change.



