Entrees

Caramelised Scallops and Grilled Cacciatore

Avocado mousse, fresh leaves

Sea salted Turkish bread

Sausage, roasted olives, marinated feta & guacamole

Housemade Duck spring rolls

Chilli jam

Sizzling Garlic Prawns

Sunmoon Tasting Plate for Two

Mains

Mediterranean Mushroom Stack

Danish feta, spinach, zucchini,

napolitana sauce, capsicum salsa

Vodka glazed Breast of Chicken

Smashed gourmets, spinach, confit cherry tomatoes

Penne Peasano

Creamy chicken, bacon, cacciatore, sundried tomatoes & spinach,

Kashmiri Rack of lamb

Twice marinated lamb rack, crusted with cashews, spices,

sautéed bombay potatoes, raita

Beef Eye Fillet

Potato gratin, field mushroom, spinach, cafe de paris
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Veal Saltimbocca

Tenderloin parcel fontina & sage potato gratin ,baby tomatoes 32
Desserts

Chefs tart of the day 14
Pannacotta and berry compote 13
Sides

Shoe String fries 8



