THE
HARBOUR
MASTER

ENTREE

CRISPY FRIED W.A. CUTTLEFISH

Dried goji berry salad, vincotto

or

ZUCCHINI FRITTERS

beetroot pesto, crumbled goat cheese VEG

or

SPICED CHICKEN FILLETS
quinoa & black chia seed salad, cucumber achar GF

MAIN

CRISPY SKIN CONE BAY BARRAMUNDI

Sautéed kale, grilled asparagus, confit cherry, tomato, verjus & mustard dressing GF

or

GRILLED MAHOGANY CREEK CHICKEN BREAST

Roasted potatoes, buttered capers, snow peas, baby beetroot GF

or

MOROCCAN SPICED LAMB LOIN
Rocket, capsicum, red onion, cashews, wild dried figs, mint yoghurt dressing GF

or

PAPPARDELLE PASTA

Grilled Mediterranean vegetables, rich Napoletana sauce, shaved parmesan VEG

DESSERT

CHOCOLATE LAVA CAKE

Dark chocolate ice cream, candied orange
or

RASPBERRY PANNA COTTA

Pistachio pashmak, passionfruit coulis GF



