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ENTREE

Charred heirloom carrots, Cashmere'goats’ cheese,
kohlrabi, spiced hazelnut '

e

~ Crystal'Bay prawns; tarama, feta, tomato dressing
Roasted free range pofk belly, burnt onion, rosé gel, pear
MAIN

Pan fried gnocchi, wild mushroom, dried ricotta, nettle, garlic crumble

Confit duck leg, potato galette, blood orange & smoked duck breast
salad, orange jus, celeriac

' Snépper fillet, cauliflower, fennel salad, herb oil

DESSERT

”’""""Belgian:.ChOCOlate puddlng, 'Salted caramel ice Cream, honey

Rhubarb & gala apple turnover, berry sorbet,
almond & ginger crumble

$85 Adults / $25 Kids e
AII mums to receive a complimentary glass of Pommery

Book online www.sscbc.com.au

For more i‘h-'formation, contact Jade T 5984 8200 / E catering@sscbc.com.au
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