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Faget

Course Menus

from 5:30pm only

Coral & Coast

$70.5pp

Beetroot, Fetta &

Walnut Arancini

Served with lemon and dill aioli,
grated parmesan (v)

F ] Crispy Skinned
! A | Atlantic Salmon
' ’ ‘ garlic and paprika chat potatoes with

roasted vine ripened cherry tomatoes,
: S caramelised leeks and lemon beurre blanc g%

(gf) (co) (dfo)

Apple Streusel 3

di . S | Caramelised apples, hazelnut streusel@&

| R mascarpone and cinnamon cream, &
berry coulis.

Tidal Elegance

$80.5pp
Scallops & Pork Belly

Seared scallops topped with sweet chilli
glazed pork belly bites (gf) (df)

Duck Breast

Sous vide duck breast, smoked sweet
potato mash, seasonal greens and
orange glaze (gf) (df)

Vanilla Pannacotta
With mixed berries and berry coulis (gf)




