Quality Hotel NOAH’S O dhe PBeact

(One bottle per couple)

Y Raw & FCmd Made Ghocolutes for pour special someons
v 3 course « ls Garte inner
v Rignist on the SBaty Grand
v 77000 per person

First 2 rows reservations available
6.00 pm depart by 8.00 pm
Or 8.15 pm until late
Any time seating also available

Phone 4929 5181 for bookings
Full Payment required on booking
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Entrée
Please choose one of the following

Prawn and Fresh Mango Salad with Toasted Macadamia Nuts,
Crisp Watercress and a Dragon Fruit Dressing

House-made Ricotta Gnocchi with Buttered Pumpkin,
fresh Asparagus Tips, Sage and Micro Herbs

Crispy, twice cooked High Country Pork Belly with
Green Peas, Braised Red Cabbage and Szechuan Glaze

Spiced Double Lamb Cutlets, cooked pink with Mint Riata,
Pistachios and fresh Pomegranate Salsa

Main
Please choose one of the following

Maple Glazed Confit Duck Maryland served with Soft Polenta,
Speck Lardons, Baby Spinach and Madeira Jus

Pan Seared Fillet of Local Snapper served with a Sauce Romesco,
Shaved Fennel, Watercress and New Potatoes

Fillet of Grass Fed Beef with Truffle Infused Potato Puree,
Asparagus Spears, Glazed Shallots and Café de Paris Butter

Pithivier of Artichoke Hearts, Roast Eggplant and Tomatoes with
an
Australian Green Lentil Ragout and Shimiji Mushrooms

Dessert
Trio to Share

Fresh Raspberry Mascarpone Tartelette
Chocolate and Almond Praline Fudge
Passionfruit and Sponge Roulade



