Icons Special Menu
2 Courses $49pp

3 Courses $55pp
Entree

Traditional minestrone soup
Char grilled bread

Wild rocket and smoked chicken salad
Avocado, caramelized figs and sherry reduction

Red onion and goats cheese tart
Micro greens and herb vinaigrette

Soft shell crab tempura
Tomato and chilli salad and saffron aioli

Mains

Cajun spiced tuna
Gumbo style vegetable ragout, fennel-orange salad

2509 scotch fillet “Hunter Gold”
Hand cut french fries, baby spinach, sundried tomato, sautéed
mushroom and Café de Paris butter

Marinated char grilled chicken
Dried date cous cous, garlic broccolini, preserved lemon and herb oil

Eggplant and chickpea parcel
Baby spinach, smoked capsicum-tomato coulis

Desserts

Creme brule
Almond biscotti

Chocolate mudcake
Chocolate sauce and vanilla ice cream

Orange and raspberry parfait
Raspberry sauce and citrus salad

Australian cheese plate

Water crackers, dried fruit and fig jam
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