
ENTRÉE

DINE BEFORE YOU GLO!DINE BEFORE YOU GLO!
PRE-SHOW DINNER MENU

MAIN

DESSERT

Grilled Lumina Lamb Rump
Served with silky parsnip velvet and a rich red wine reduction

Beetroot Cured Salmon
Delicately cured with beetroot, served with buttermilk, horseradish dressing
and crisp cucumber

Black Garlic Chicken Skewer
Grilled with black garlic, paired with Fix & Fogg peanut butter and fresh
iceberg lettuce

Confit Onion Risotto
Creamy confit onion risotto served with baby peas, burnt cucumber oil and
crispy leeks

Fish of the Day
Bell pepper rouille, roasted NZ tomatoes and crispy prosciutto

Buttercup Pumpkin
Creamed baby spinach, crispy kale and toasted pumpkin seeds

SIDES TO SHARE

Twice Cooked Agrias
Finished with crème fraîche and fresh chives

Mixed Leaves
Tossed in a light Chardonnay vinaigrette

add $7 per person 

Coffee Crème Brûlée
Silky coffee custard with crisp macadamia biscotti

Basque Cheesecake
Cherry and amaretto, finished with vanilla mascarpone

Selection of Local Cheese
Paired with pear and fig chutney, honeycomb and Turkish barks

choose one

choose one

add $16 per person

Two-Course Menu · $69 per person


