
Two Courses $Sg.SlThree Courses 641.5 {Nst,4voifsble Friday & Saturday Nights}

FNTREEs
Soup

Freshly Ptepared Daily

Crumbed Calamari
Marinated, Lightly Crumbed Then Fried,

Lamb Bnins
Crumbed & Served On A Bed Of Vegetable Julienne & Sweet Chilli Sauce
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Pasta (entr6e or main)
Ask The Waitress For The Special Pasta Dish Of The Week
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Scotch FiIIet
A Rib Of Prime Aged Beef (No Bone)

Fish Of The Dty
Pan Fried, Barbecued Or Grilled - Your Choice Of Lemon Butter, Or Bernaise

VeaI Avocado
Veal Steak, Pan Fried With Chardonnay, Topped With Avocado & Swiss Cheese

Smoked Rack Of Lamb
Lightly Smoked, Oven Baked & Finished With A Mint Glaze

Chicken Cordon BIeu
De-Boned Breast Of Chicken Filled With Leg Ham, Swiss Cheese,

Crumbed & Served With Mushroom Sauce

ALL SWEET5


