Frmison | feeus

Early Evening Special
Two Course Dinner Menu

Mains

Angus Beef Rump (GF, DF)

Premium Angus rump, grilled to your liking, with mixed mushrooms, broccolini,
and red wine jus.

Duck Confit (GF)

Slow-cooked duck leg, finished golden and crisp, puy lentils,
and port wine jus

Fish of the Day (GF, L)

Pan fried fresh fish, seafood chowder sauce, baby clams, prawn and mussels

Lamb Shoulder (GF, DF)
Braised lamb shoulder, tomato, capsicum, eggplant, zucchini, buttered peas,

and red wine jus
Baked Potato Gnocchi (VG)

Roasted artichoke, kale, tomato, parmesan, and garlic butter

S 1de S (additional charge)

Hand-cut potato chips (VG) 14
Creamy mashed potatoes (GF, VG) 12
Mixed greens with garlic butter (GF, VG) 12
Mixed leaf salad with red wine vinaigrette (GF, DF, VG) 12
Dessert

Apple Tart Tatin
With vanilla ice cream

Rhubarb Shortcake

Roast rhubarb, shortbread biscuit, and vanilla cream

Coconut Mousse
Spiced pineapple, passionfruit jelly, and spiced crumb

Please advise your waiter of any dietary requirements when ordering.
- Gluten Free | - Dairy Free - Vegetarian |V - Vegan
L Local | I Imported | M Mixed

2% surcharge applies for all credit card payments and international credit/debit card payments. 15% surcharge applies on NSW public holidays.
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