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A la carte spring 2010
2 Courses $45

3 Courses $55
Stone-hearth flat breads 
Dukkah spiced flatbread w/ extra virgin olive oil

Pesto flatbread w/ grated parmesan cheese 

Garlic & olive tapenade flat bread w/ basil

Starters

· Classic onion soup w/ goat cheese & basil toastie  
· Globe artichoke & labneh salad w/ mushroom vinaigrette  

· Veal & pistachio terrine w/ candied onion & orange marmalade 

· Creamed garlic chilli prawns 

· Carrington Ceasar salad w/ smoked chicken, bacon, bread croutons & creamy dressing  
Mains courses

· Grain fed rib-eye steak 

· Roasted Hiramasa king fish fillet, braised tomato & onion marmalade 

· Duck Maryland w/ cous cous & cherry glaze

· Potato semolina gnocchi w/ burnt sage butter & scallops 

· Marscapone & green pea risotto w/ grilled Port Lincoln wild king prawns 

· Baked spinach & ricotta cannelonni w/ tomato gratin 
Dessert 
· Raspberry creme brulee w/ clotted cream
· Passionfruit pannacotta w/ mini chocolate shooter

· Mango sorbet w/ summer berry compote

· Chocolate tart w/ marscapone & pistachios

