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Selection of 10 Caha'lpés

» Tempura battered king prawns with ch

* Arancini rice balls (V)

"-‘ -' ) Peklng duck wrapped in a pancake with sweet chilli sauce and cucumber
‘ ~.~Beef sliders with cheese, relish & Mustard mayo g Wy

» Semolina dusted calamari serve

illi dipping sauce

- .« Paprika marinated chicken skewers with spicy sour cream (GF)
« Porcini risotto (V, GF) i st
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din a cone

ey " * Vegetable spring rolls with sweet chili sauce
Soft shell crab steamed bao buns wit
* Mini creme brulée

h sriracha mayo.. -

BEVERAGE_PACKAGE

Red wine

 High Seas, Cabernet Sauvignon, Victoria
» Sandpiper Merlot, Barossa Valley, South Australia

Sparkling wine

» Bennetts lane brut, Mount Gambier, South Australia

White wine

* Indi Sauvignon Blanc, Adelaide Hills, South Australia
* Aquilani Pinot Grigio, Veneto, Italy

All Soft Drinks

Beers

» James Boags Draught

» James Squire 150 Lashes
* Furphy Refreshing Ale

* Kirin — Japan

* Heineken

* Little Creatures Pale Ale

* Pipsqueak Apple Cider

Spirits

* Wyborowa Vodka

* Beefeather Gin

* Havana Club Especial White Rum
* Bulleit Bourbon

* Ballantine’s Whisky
 Captain Morgan Spiced Rum



