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Cod Fish
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Tasmanian Salmon
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Rack of Lamb
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Chicken Breast

b m e S e A RS 1 2 A v

ER R 46
Duck Confit
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Red Wine Sauce
Rosemary Sauce
Béarnaise Sauce
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Sautéed Mushroom

Sautéed Asparagus
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Roasted Garlic- Rosemary Potatoes
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Strawberry Cheese Cake
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Warm Apple Crumble
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Orange Sorbet
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Young Coconut Sorbet
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