
ENTREE
To Share: 

Warm Marinated Australian Olives

Salade de Chèvre
 Goats Cheese Salad with Carrots, Cherry Tomatoes, Spanish 

Onion, Caramelised Walnuts, Bitton Lemon Dressing

Chicken Liver Parfait
Brioche, Bitton Pear and Cinnamon Jam

MAIN
Choice on the day:

Cherry Tomato and Zucchini Fettucini
Garlic Confit, Basil

Lamb a la Marocaine 
Slow Cooked Lamb

Merguez, Couscous, Chickpeas, Carrots, Zucchini, Eggplant

Pan Fried Barramundi
Pickled Salad, Watercress, Basamic Dressing

DESSERT
Choice on the day:

Bread and Butter Pudding

Coconuts Pannacotta
Mango, Passion Fruit Coulis
Bitton Mango Ginger Jam 

Profiterole Choco Choco
Choux, Creme Anglaise, Hot Chocolate Sauce

Vanilla Ice Cream & Caramelised Almonds

TEA AND COFFEE

3 courses with Tea and Coffee 85pp

Minimum 8 guests
All group bookings incur a 10% service charge

15% on public holidays & Weekends
2% credit card payment charge

SET MENU

MENU CANNOIS


