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o A LUNCH MENU $79Pp

¥ STARTER &%\\ \

Pumpkin & feta arancini, rocket, pear, walnut salad, parmesan,

e /
"
e

cﬁﬁ,

aioli, lemon vinaigrecte (V) \ ‘

Warm chicken & asparagus ballottine, caramelised onion, \ \}
tarragon sauce (GF)

OR

Thai Prawn Salad with Port Lincoln Spencer Gulf prawns,

kohlrabi, dried coconut, onion, chilli, Thai basil and mint (GF) Y }
. e~ v
-, - MAINS 2 -
/\ %5 -~ West Coast King George whiting fillets, b :
]"/- - panfried in lemon butter, lobster gyoza with watercress, o4 \ \g
f avocado, brown rice, quinoa salad (GF) *j A\
‘w OR . AR ™
. . Eye-Fillet Steak 200g, served medium, steamed broccolini, %}%
\ [ . r dauphinoise potato, cabernet jus (GFO) b ¥ i
l !, OR “% \ \
' ’/’ Coq Au Vin Blanc, the classic French chicken, Kiev cur, " f_if; |
% /}’ vegetable broth, carrots, button mushroom, \ %
)/ white wine, mash potato (GF) a\l /
DESSERT ™
[ Apple & Caramel Crumble, freshly baked apple slices, e
salted caramel sauce, crumbly lid, cream Y
\
3 OR f‘\
X Kent Town Big Pav, double cream, passionfruit curd, N\
), ) ' fresh passionfruic (GF)

OR
Raspberry & Chocolate mousse dome, chocolate sponge,

vegan chocolate mousse & raspberry gel, sprayed with dark
chocolate velvet served with seasonal berries (VV) - \X

Kips MENU $30 |
o~ (12 YEARS & UNDER)
/
% Glass of soft drink/juice on arrival % ' ¢

Beef Burger, salt & pepper squid or Chicken nuggets and chips .
I 4 Rainbow ice cream and lollies o



