GARLIC BREAD 3-
ENTREES
CHEFS SOUP FORMULATION 8-
BABY POTATOES WITH CRISPY BACON, PARMESAN, SOUR CREAM AND CHIVES 11-

COLD TASMANIAN SMOKED SALMON MEETS HOT MUSSEL FRITTERS,
THAI SLAW BLACK BEAN RELISH 16-

ASPARAGUS PISTACHIO LEMON RISOTTO,
SNOW PEA, ROCKET LEAF ENHANCEMENT 15-

GLASS NOODLE GOURMET SALAD WITH PERSIAN FETTA AND TOMATO —
SWEET POTATO CASHEW INTEREST - BALSAMIC ROCK SUGAR DRESSING 15-

PASTA CREATION OF THE NIGHT - ENTREE/MAIN 12- / 19-
HOUSE SALAD 8-

FONDUES

CHEESE FONDUE - CANDLELIGHT?S TRADITIONAL CHEESE FONDUE WITH
SWISS GRUYERE AND EMMENTHAL CHEESES, WHITE WINE AND SCHNAPPS
SMALL SIZE SERVES 1 PERSON 15- LARGE SIZE SERVES 2 PEOPLE 30-

BEEF FONDUE — EYE FILLET ( MINIMUM 2 PEOPLE )
MAIN SIZE ONLY 32- PP

MAIN

ATLANTIC SALMON - WINTER VEGETABLE MEDLEY
TEXTURED WITH PINE NUT COUS COUS 29-

SCOTCH FILLET, SEARED SCALLOPS ON POTATO LYONNAISE,
WITH BROCCOLI AND FIELD MUSHROOM - CANDY SOY ENRICHMENT 29-

CHICKEN BREAST WITH CAPSICUM PESTO, CHORIZO SAUSAGE, BABY SPINACH,
POTATO GRATIN, EGGPLANT RATATOUILLE - SHIRAZ REDUCTION 29-

DUCK LEG CONFIT, VENISON LOIN WITH POLENTA, GREEN BEANS,
PAW PAW SALSA - GAME JUS 32-

KASSELER PORK, CHAR GRILLED, RED CABBAGE HOT SLAW,
ROAST APPLE AND JUS 29-

COCONUT INDIAN SPICED CURRY WITH CHICK PEA, PUMPKIN AND GREENS,
PAPPADAM ALOFT — MINT YOGHURT DRESSING 26-

DESSERTS
LEMON LIME TART WHITE CHOCOLATE CRUST, BERRY COULIS - VANILLA ICECREAM 9-

CHOCOLATE FONDUE — MARSHMALLOWS, SPONGE BISCUITS AND FRUITS
SERVED WITH WARM CHOCOLATE SAUCE 10-

ELSIE”S BUTTERSCOTCH BREAD AND BUTTER PUDDING WITH VANILLA ICE CREAM 11-
TODAY”S DESSERT 9-
CHILDREN’S MENU AVAILABLE
MAIN WITH ICE CREAM AND TOPPING 15-
WE ALSO HAVE OUR BLACKBOARD — CHANGES DAILY — 3 COURSES - 30-




