ereqrines

AT TABLE TOP/ MOUNTAIN

Sample Menu

Contemporarg Australian Cuisine

Entree
Yabbg ravioli served with a wild lime & lemon myrtle sauce
Native Plum spare ribs served with wilted Asian greens

Crocodile sushi stgle served with a ginger & lemon mgr’cle diPPing sauce

Main Course

Trout baked in Paperbark infused with lemon mgrtle served with root vegetables
Kangaroo Fi”et servec] ona cabbage Potato cake with a native date sauce

Leg of lamb rolled in wattle seed and macadamia nut, served on an alpine pepper

Potato cake and drizzled with a mango sauce
Dessert
Wattle seed and baileg‘s tiramisu
wild rosella Pannacotta

Cheese Platter

Where Possible we use local ingredients



