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0505SHARED SET MENU

$45PP PACKAGE

Choice of  one entrée
Choice of  two mains
Choice of  two sides

$50PP PACKAGE

Choice of  one entrée
Choice of  three mains
Choice of  two sides

$55PP PACKAGE

Choice of  two entrées
Choice of  three mains
Choice of  three sides

T&C’s Shared Set Menu bookings and pre-payment essential with a minimum of  72 hours’ notice.  
Available for minimum groups of  4 people

ADD DESSERT $5

Entrée 
Charcuterie board, pickles, olives, chutney, sourdough (gf*)

Mezze plate, pistachio falafel, kale tabbouleh, dolmade’s, pickles, hummus, 
flatbread (ve/gf*)

Tofu & black bean, guacamole, tomato salsa, lettuce cups, lime (ve/gf)

Chicken satay skewers, wombok slaw, peanut, lime, sesame flatbread (gf*)

The Prince mixed plate, pistachio falafel, lamb kofta, hummus, pumpkin 
tabbouleh, fetta, olives, pitta (gf*)

Main 
Roasted chermoula chicken, toum, pickled peppers (gf)

Slow cooked lamb shoulder, mint yoghurt	(gf)

Baked Atlantic salmon, citrus, soft herbs (gf)

Crispy pork belly, apple sauce, red wine jus (gf)

Baharat spiced pumpkin, tahini hummus, pepitas, hazelnut dukkha (ve/gf)

Roast beef  sirloin, tomato chimichurri (gf)

Smoked whole eggplant, harissa, soft herb tabbouleh (ve/gf)

Orecchiette pasta, prawns, heirloom tomato, peas, zucchini, mint (ve*)

Pan fried barra fillets, romesco, smoked almonds (gf)

Sides 
Garden salad, house dressing (ve/gf)

Cabbage & apple slaw, walnuts, lemon yoghurt (v/gf)

Steamed vegetables, lemon, olive oil (ve/gf)

Roasted Dutch carrots, salsa verde (ve/gf)

Potato mash (v/gf)

Garlic & lemon potatoes (v/gf)

Hot chips, sea salt	

Desserts 
Churros, salted caramel  (v)

Assorted cheese platter, lavosh, muscatels, quince (v)

Berry semifreddo, pistachio crumb (v)

Sticky date pudding, macadamia brittle, vanilla gelato, butterscotch (v)


