T42° SET mENU OPTIONS

OPTION A - 2 COURSES thirty eight
Antipasto Platter - selection of dips, olives, fetta, mushrooms,
smoked salmon, salami, stuffed peppers and turkish pide bread
MAINS
Warm salad of roast beetroot and pumpkin tossed with fennel, rocket
pine nuts and fetta
or
Caesar salad with pancetta, grilled chicken, parmesan, croutons,
baby cos and poached egg
or
Twice cooked pork belly with celeriac puree, black pudding,
cider jus and a pear and radish salad
or
Grilled market fish with a prosciutto wrapped potato crocquette
watercress and salsa verde
OPTION B - 2 COURSES forty

MAINS
Chicken schnitzel on garlic potato mash with sauteed green
beans and a honey mustard and poppyseed sauce
or
Zucchini and mint risotto with fetta, lemon and marscapone
finished with pangratatta
or
Grilled market fish with a prosciutto wrapped potato crocquette,
watercress and salsa verde

or
Oven baked potato, spinach and olive tart with a confit tomato
and basil salad served with red pepper chutney

DESSERT
Raspberry cheesecake served with berry coulis and double cream
or
Chocolate espresso cake with chocolate sauce and double cream
or
Lemon meringue pie with double cream




T42° SET mENU OPTIONS

OPTION C - 3 COURSES

ENTREES
Tasmanian oysters half dozen - natural or cucumber granita
or
Salt and pepper squid tossed with rocket, cherry tomatoes, chorizo
and red onion with aioli and lemon
or
Soup of the day served with toasted baguette

MAINS
Grilled market fish with a prosciutto wrapped potato crocquette,
watercress and salsa verde

or
Grass fed scotch fillet served with hand cut chips, watercress
and mushroom sauce
or
Chicken schnitzel on garlic potato mash with sautéed green beans and a
honey mustard and poppyseed sauce

DESSERT
Chocolate espresso cake with chocolate sauce and
vanilla bean icecream
or
Lemon meringue pie with double cream

or
Cheddar with onion jam and dried fruits

sixty five

OPTION D - 3 COURSES

ENTREES
Tasmanian oysters half dozen - natural or cucumber granita
or
Soup of the day served with toasted baguette

or
Warm salad of roast beetroot and pumpkin tossed with fennel, rocket
pine nuts and fetta

MAINS
Confit chicken maryland with a salad of grilled stonefruit
bocconcini and pancetta
or
Crispy skin salmon fillet, roasted kipfler potatoes, clams,
peas and tomato concasse in a lemon butter sauce
or
Grass fed scotch fillet with sauteed wild mushrooms, shallot puree,
garlic butter and jus

DESSERT
Chocolate espresso cake with vanilla bean icecream
or
Lemon meringue pie with double cream
or
Red square double brie with quince paste

seventy



