Oven roasted ham on a bone, truffled mash, pears and béarnaise sauce

Trio of Byron Bay organic chicken

as a quenelle with Nantua sauce,

double cooked on a risottoni

as a supreme with bugs and garlic confit

Baked loin of Bangalow pork, nougat de Montelimar, tartiflette
and mixed roasted beans ragout, old port syrup

250 gm Black Angus beef fillet, simply grilled with salad
and beer battered fries

The same, topped with grilled Moreton Bay Bugs

Skewered Ocean King prawns, courgette, saffron pasta
and Moreton Bay Bugs

John Dory fillet, larded with fresh chorizo and served
on an olive tapenade sauce

Snapper fillet covered with an herb, fomato and garlic marinade
and crusted in potato scales

Sandcrab lasagna, creamy crab bisque & salmon pearls

Salmon and prosciuto Tournedos, grilled and served with slow cooked
vine ripened tomatoes and lobster oil
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