SWISh si¥nAtuIes

showcasing what is ultimately swish, tonight’s selection is...

warm ciabatta
with confit roasted garlic

s&p calamari
lightly dusted with mild chilli, ginger & garlic, served with a petite rocket salad
& lime aioli

carpaccio of wagyu beef
served with a petite Thai style salad

slow braised beef cheeks
Swiss brown mushrooms, leeks & truss tomatoes, served on a bed of soft polenta

crispy skinned barramundi
celeriac remoulade, topped with a herb brushed SA grilled king prawn

roasted parsnip gnocchi
marinated feta, baby spinach, walnuts & radicchio

passionfruit pannacotta
spiced poached pineapple & mango sorbet

swishy date pudding
warm toffee sauce, Muscat jelly & double cream

two courses - 44.8 three courses - 54.8
(breads followed by a choice of (breads followed by entrée,
entrée & main or main & dessert) main & dessert)



