Auntfumune Menn

ENTREES

Sydney Rock Oysters
Au Natural, served with lemon & mignonette sauce
Kilpatrick, with bacon, Worcestershire sauce & lemon

Soup of the Day
Ask one of our friendly staff about the Chef’s daily soup creation

Mixed Bruschetta Trio
Tomato salsa with garilic, parsley, virgin olive oil, and parmesan
Smoked Salmon Tartare
Basil pesto, roast pumpkin, goats cheese and onion marmalade

Camembert Cheese, Beetroot and Capsicum Tartlet
served with sundried tomato Tapenade & rocket salad

Salt and Pepper Calamari combined with cherry tomatoes, snow pea sprouts &
Japanese ginger dressing

Duck Liver Paté
With apple chutney and served with toasted ciabatta

Smoked Salmon Carpaccio
With Spanish onions, green beans, Aioli, fresh capers and extra virgin olive oil

LIGHT MEALS

Chicken Panini
Marinated in herbs and Cajun spice with lettuce, tomato and aioli

Smoked Salmon Panini
Layered with avocado, capers, lettuce, tomato and creamy seeded mustard spread

Wagyu Beef Burger with Fries
Topped with tomatoes, cos lettuce, sautéed onions, beetroot and Swiss cheese

SALADS

Garden Salad
Fresh seasonal tomatoes, cucumbers, capsicums, and a mixed selection of lettuce
drizzled with an olive oil and white wine vinaigrette.

Goat’s Cheese and Roasted Pumpkin Salad
With pine nuts, mixed leaf lettuce and balsamic vinaigrette

Caesar Salad (Traditional)
Cos lettuce, bacon, egg, with croutons. Combined with the Chef’s special Caesar dressing
and finished with shaved parmesan

Caesar Salad with grilled chicken tenderloins
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