
OPERA - CABARET NIGHT

MENU
 

Entrées – Shared platter comprising

(V) Sicilian arancini
(GF) Southern Asian chicken satay skewer

(V) Potato and chive croquette
(GF) Atlantic salmon tartare

(V) Heirloom tomato and fetta tartelette
Served with garlic focaccia

Mains – choice of
(GF) King Island beef fillet on pressed potato and leek terrine with Shiraz jus

(GF) Rosemary and garlic chicken supreme on honey glazed roast pumpkin and 
wild mushroom jus

(GF) Crispy skin wild barramundi on cauliflower purée with sweet corn Succotash
 

Dessert – Choice of
Sticky Date Pudding served with walnut and vanilla bean ice cream

Belgian chocolate lava cake
Warm Bosco pear and raspberry crumble

GF dessert available on request

https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&ved=2ahUKEwiLzt3dheP_AhVMmFYBHd9XD0kQrbMEegQICRAJ&url=https%3A%2F%2Fwww.sainsburysmagazine.co.uk%2Frecipes%2Fcanapes%2Fporcini-mushroom-arancini&usg=AOvVaw2zDsS4o8Pjs0xIEmp5eUz6&opi=89978449

