Carousel

RESTAURANT

Breads

Garlic and parmesan flat bread
with EVOO and balsamic
6.50

Crusty baguette topped with tomato salsa
and gratinated parmesan
6.50

Soups

Creamy pumpkin
with spiced yoghurt
7.50

Potato and leek
with caramelised onion
7.50

Sweet pea
with pancetta wafer
8.50

Hearty minestrone
with mozzarella pearls
8.50

Entrees

Sweet corn ravioli
with confit chicken and créme fraiche
10.50

Wild mushroom risotto
with truffle oil and parmesan
10.50

Pan seared scallop consommeé
with heart of palm and lime
10.50
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Mains

Classic Carousel fish pie
with Queensland snapper, truffle mash and sautéed baby vegetables
22.50

Honey and soy glazed duck breast
on kaffir lime scented rice with watercress and cashew salad
22.50

Seared kangaroo fillet
on potato and beetroot mille-feuille with caramelised onion
23.50

Pork cutlet
on a kipfler potato salad beside an apple galette
24.50

Roast lamb rack
with grilled mediterranean vegetables and greek yoghurt dressing
25.50

Pan fried tiger prawns
tossed through saffron fettuccine with a zesty herb butter
25.50

Grain fed char grilled rib fillet
on sautéed potatoes with aged port reduction and ribbon fries
27.50
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Desserts

Coconut and lemongrass risotto
with glace ginger and lime caviar
9.50

Red wine poached pear
with caramelised brioche and vanilla bean parfait
9.50

Cherry & white chocolate tart
with fairy floss and double cream
9.50

Cheese platter
A selection of fine Australian cheeses served with
crisp bread and muscatels
For 1 10.50
For 2 16.50

Coffee, Tea & Chocolate

Filter Coffee
3.95

Espresso Coffees
Cappuccino, Cafe Latte, Short Black, Mochaccino, Machiatto
4.95

Liqueur Coffees
Coffee, topped with whipped cream and your choice of:
kahlua, créeme de cacao, frangelico, irish whiskey,
cointreau, baileys, sambuca or amaretto
7.50

Tea
3.95

Hot Chocolate
4.50



