
BYO Wine only available Monday – Thursday – Corkage $3 p.p.
All Prices are GST inclusive

European experience at your door step

Three Course Set Menu 

Entrees
Herbs Marinated Camembert served with Poppy Seed Fruit Toast

Norwegian Smoked Salmon with Cherry Tomato & Olives Relish, 

Herbs Dressing & Cucumber Salads

Pan Fried Chilly & Garlic King Prawns with Home-made Lemon Aioli

Duck Liver Pate wrapped in Gypsy Ham with Spiced Apples & Rye Toast

Steak Tartar 60g - Grain Fed Beef Eye Fillet with Herbs & Spices 

served Raw with Garlic Rye Toast

½ Dozen of French Snails in Almond Garlic Butter

Mains
Grilled Salmon Fillet with Cherry Tomato & Olives Salad 

served with Mushroom Risotto

Belgium Beer Mussels in Provencale Sauce 

served with French Fries & Home-made Mayonnaise

Chicken Gordon Bleu 

served with Potato Gratin & Grilled Vegetable

Mixed Meat and Vegetable Skewers  

served with French Fries & Garden Salad

Char Grilled Grain Fed Beef Eye Fillet

served with Potato Gratin, Warm Baby Beetroot Salad & Home-made Gravy Sauce

Platter of Grilled Chicken Breast, Veal & Beef Medallion 

topped with a King Prawn served with Mash Potato, Roasted Vegetables, 

Warm Beetroot Salad & Home-made Gravy Sauce

Dessert Tasting Plate
Apple & Walnut Strudel, Belgian Chocolate Mousse, Traditional Czech Crepes 

Suzette  served with Vanilla Ice Cream, Whipped Cream & Mixed Berries

Please ask for vegetarian or gluten free option and advice us on any dietetic requirements you may have.


