Catentine s A@

$115pp

ON ARRIVAL

Glass of Mionetto Prosecco

ENTREE

Natural Oysters (4)
salmon roe, shallot mignonette

Salt & Pepper Quail
Asian salad, kaffir ime dressing, chilli, frufle mayo

Beef Ragu Cannelloni
aurora sauce, buttered baby spinach, savoury crumb, lemon

o . Bruschetta ' o '
bocconcini, fresh basil, ftomato, red onion, olive, garlic oil, balsamic

MAIN

Pan- fried Salmon Fillet
marinated chickpea, watercress, lemon beurre blanc,
tomato sugo jam, fried salted capers

Oven roasted Chicken Supreme
sautéed Brussel sprouts, roasted potato, Dutch carrofs,
mushroom cream, herb oll

Creamy Tomato Linguine
burrata cheese, fresh basil, cracked black pepper

Char-grilled 180g 100 day Grain Fed Eye Fillet Steak
pommes Parisienne, pumpkin purée, parsnip chips,
rainbow chard, red wine jus

DESSERT

Red Velvet Cake
strawberry, micro mint, cornflake crumb,
lemon sorbet

Lemon Creme Brilée
fregolotta, fresh berries, smashed wedding crumb,
berry sorbet

Raspberry Eton Mess
fresh raspberry, halzenut meringue, chantilly cream
berry coulis

Australian Cheese Plate (to share)

a selection of Australian hard and soft cheeses, lavosh, water crackers,
grapes, sultanas, strawberry, honey, mint tip, quince paste

BOOK NOW
walnut@royalonthepark.com.au
07 3112 1650

Menu items available gluten free & halal




