Seavonall Linckesr
MENU

ONE SELECTION FROM EACH COURSE

STARTER
TURKISH LOAF
WITH SEMI-DRIED TOMATO & CAPSICUM TAPENADE

MAINS
CRISPY BARRAMUNDI
TOASTED RICE CRUMB, LAKSA MAYO, HOUSE SALAD,
SESAME & YUZU DRESSING, THICK FRIES

SMOKED LAMB SHOULDER
SUMAC, FARRO, ROCKET, MINT, CUCUMBER, HALOUMI,
FLATBREAD, LEMON MYRTLE DUKKAH
HONEY BOURBON CHICKEN BREAST SALAD
BROWN RICE, BLACK BEANS CHARRED CORN, AVOCADO,
QUESO, CHIPOTLE & LIME CREMA
SESAME & CHICKPEA FRITTERS
PUMPKIN, PICKLED CAULIFLOWER, LENTILS,
BEETROOT TZATZIKI, SUNFLOWER SEEDS

DESSERTS
RED VELVET BROWNIE
WITH OREO CRUMB & VANILLA BEAN ICE-CREAM

LEMONGRASS & COCONUT PANNA COTTA
WITH PASSIONFRUIT AND MANGCO SORBET

‘\ MEMBERS GUESTS
31.90 34,90
WINE BY THE GLASS
HAY SHED HILL SEMILLON SAUVIGNON BLANC
MARGRET RIVER, WA

WIRRA WIRRA CATAPULT SHIRAZ VIOGNIER
MCLAREN VALE, SA




Seavonnll Lunckesr
GRILL SELECTION MENU

EACH GRILL ITEM PURCHASED WILL RECEIVE A
COMPLIMENTARY BREAD TO START AND CHOICE OF DESSERT

BEEF FILET MIGNON
wrapped in Applewood bacon with truffle potato whip,
balsamic field mushroom, broccolini
(16049) (2209)
36 40
CARPET BAG STYLE BEEF TENDERLOIN
WRAPPED IN BACON
W' kilpatrick oysters, mash and creamy dianne sauce (160g)
41
BLACK ONYX BEEF STRIPLOIN MBS 3-5 250G
nori butter, sauteed green beans + xo sauce
(A
CERTIFIED ORGANIC BEEF RIB FILLET 280G
gruyere potato gratin, steamed broccolini + crispy garlic
45
WAGYU BEEF RUMP MBS 9+ 350G
Kipfler potatoes, bourbon bacon jam, dressed arugula
48
ANGUS BEEF OP RIB 450G
beer pickled onion rings, balsamic field mushroom,

charred asparagus
55

CERTIFIED ORGANIC LAMB RACK
Persian spices, butternut pumpkin, rosewater labne,
pomegranate, fig vincotto
42

CERTIFIED ORGANIC PORK BELLY

fennel + celeriac purée, bacon marmalade, cider glaze
39

*10% surcharge applies to Non-Members
and to all patrons on public holidays




