STEAKS & SATAY

Going Global - Australia - 60
March 22nd to 29th

First Course

Aussi Meat Pie
ground australian lamb, tomato chutney

Australian Wagu Steak Salad
sliced red onion, mango, cilantro lime vinaigrette

Main Course

12

17

Roasted Rack of Lamb
lemon and garlic crushed potatoes
sweet pea foam, mint jus

Pan seared John Dory
green cabbage slaw, shoe string potatoes
sauce gribiche

36

35

Dessert

Pavlova
crisp meringue, fresh berries, chantilly cream
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