
Three  Course Prawn Menu
A v a i l a b l e  1 2  -  4 p m  f o r  t h e  m o n t h  o f  F e b r u a r y  

f rom $29.95  

Prawn cocktai l
‘ceviche’ ,  ja lapeño,  baby cos, cor iander,  l ime, puffed r ice

Prawn tempura, ‘ tom yum’,  toasted peanut 
(add $10)

Gri l led t iger prawns, smoked mussel  miso butter,  curry leaf ,  l ime 
(add $15)

‘Soup ’n sandwich’
roasted prawn bisque, toasted prawn sandwich

Prawn l inguine, chi l l i ,  squid ink,  summer herbs

Savannah sir lo in,  prawn hol landaise, seared brocol in i
(add $15)

Gri l led t iger prawns, saff ron pickle,  roasted carrots,  rocket
(add $10)

Sides
Slender stem broccol i ,  blue cheese butter,  toasted hazelnuts $10

Leaf salad, Lot 8 ci t rus oi l ,  shaved radish,  puffed grains $9
French fr ies $8




