ASZIATRIUM DINING ' (A LA CARTE

ENTREES

MAINS

DESSERTS

(oeftect, Specinty

SLOW BRAISED BEEF RIB (LG)
MASSAMAN, COCONUT, JASMINE RICE

OR

CAJAN PRAWNS
BABY COS, CORIANDER, RADISH, QUKES, ORANGE, HONEY SOY
VINAIGRETTE

CUMIN RUBBED LAMB RUMP (LG)
KIPFLER POTATOES, ZUCCHINI, MINT PEA SMASH, RED WINE JUS

OR

CHICKEN BREAST MIGNON (LG)
SWEET POTATO, BEANS, COGNAC MUSHROOM SAUCE

FANCY SOMETHING SWEET?
ASK OUR STAFF ABOUT TODAY'S CHEF'S SPECIAL DESSERT.

M $16 | NM $18

MAI TAI
WHITE RUM, COINTREAU, ORGEAT, LIME, BUNDABERG SELECT VAT, MINT

FORBIDDEN SOUR
BOURBON, POMEGRANATE LIQUEUR, LEMON JUICE, SUGAR SYRUP, ORANGE

APPLE SANGRIA
APPLE CIDER, SAUVIGNON BLANC, BRANDY, AND DEHYDRATED APPLE

(LG) LOW GLUTEN | GOT DIETARY REQUIREMENTS? LET US KNOW WHEN YOU BOOK.

PLEASE NOTE: PARTIES OF 20+ WILL ENJOY AN ALTERNATE DROP SERVICE

(M) MEMBER | (NM) NON-MEMBER



