
Pre-Theatre Menu
2 Course Menu $49 Per Person 
Entrée-Main or Main-Dessert

Entrée
Pan-seared Scallops

jamon-wrapped, celeriac purée, salsa verde, baby herbs

Twice-baked Blue Cheese Soufflé
asapragus, hazelnut crumbs, soft herbs

Smoked Duck Salad
baby beetroot, orange, witlof, watercress, candied walnuts, 

Pedro Ximénez sherry vinegar

Mains
Market Fish

celeriac mash, salsa verde, broccolini, charred lemon

Wild Mushroom Ravioli
sautéed mixed mushrooms, asparagus, truffle paste, toasted almonds

Char Grilled 250grm Rib Fillet
vegetables “a la Plancha”, herb kipfler potato, confit garlic, red wine jus

Dessert
Latte Panna Cotta

espresso and vanilla layers, coffee créme, shaved chocolate, biscotti

Royal Mess
hazelnut meringue, vanilla cream, fresh summer berries

Trio Of Chocolate
dark chocolate ganache tart, chocolate mousse, chocolate ice-cream


