+ HOT STONE EXPERIENCE +

THREE COURSE SET MENU + SOLD INDIVIDUALLY

truffle crema,

WILD MUSHROOM SOUP W

prosciutto dust

Ll
W or
(a'd
- WINTER SALAD
O roasted golden beets, baby kale, goats cheese, brussels sprout chips,
O tossed in a lemon, roasted garlic and dill vinaigrette
~ or
n
= WILD BOAR MEATBALLS
Pomodoro sauce, shaved parmesan, basil oil
SERVED WITH YOUR CHOICE OF PROTEIN, THREE SAUCES,
STEAMED SEASONAL VEGETABLES + POACHED BABY POTATOES
PROTEIN SAUCES

ESALANASS 4] s
(U’J’ WHISKY BBQ
o BISON RIBEYE 50 SPICY THAI CURRY
- HERBED BUTTER
O DUCK BREAST 40 TERIYAKI
@) RED WINE +
A VEGETABLE KEBABS 37 PEPPERCORN
Z ceses ceses ceses ceseses
N

+ ENHANCE YOUR EXPERIENCE
LOBSTER + PRAWN OSCAR14 TRUFFLE FRIES10
EXTRA STEAMED VEGETABLES + POACHED BABY POTATOES6
ROASTED MUSHROOMS + GARLICS

3k COURSE

served with fresh fruit, ban

candied cit
Ask server for

CHOCOLATE FONDUE

ana bread and marshmallows

or

SORBET TRIO

rus zest, mint
todays selection




+ SWISS FONDUE +
HOT STONE EXPERIENCE +

FONDUE THREE COURSE SET MENU + MINIMUM 2 GUEST

15T COURSE

WILD MUSHROOM SOUP v

truffle crema, prosciutto dust

or

WINTER SALAD
roasted golden beets, baby kale, goats cheese, brussels sprout chips,
tossed in a lemon, roasted garlic and dill vinaigrette

or

WILD BOAR MEATBALLS

Pomodoro sauce, shaved parmesan, basil oil

2NP COURSE

CHEESE FONDUE43 PP
served with fresh local sourdough, seasonal steamed vegetables
+ poached baby potatoes

* CHARCUTERIE PLATE12 GF BREAD6 BREAD4
ROASTED MUSHROOM + GARLICS

or

CHINOISE FONDUE48

served with slices of veal, beef, duck and choice of three sauces

SAUCES TARRAGON AIOLI, WHISKY BBQ, SPICY THAI CURRY,
HERBED BUTTER, TERIYAKI

* ROASTED MUSHROOM + GARLICS
SEASONAL STEAMED VEGETABLES + POACHED POTATOES®6
EXTRA PROTEIN PLATTER18

3RP COURSE

CHOCOLATE FONDUE

served with fresh fruit, banana bread and marshmallows

or

SORBET TRIO
candied citrus zest, mint
Ask server for todays selection




