Carousel

RESTAURANT

Breads

Garlic and parmesan flat bread
with EVOO and balsamic
6.50

Olive and caramelised onion bread
grilled with labne

6.50
Oysters
% Dozen Dozen
Natural 14.50 27.50
Mornay 15.50 28.50
Kilpatrick 16.50 29.50
Entrees

Carousel soup of the day
house made soup from fresh local produce
9.5

Confit duck stack
on a sage rosti with caramelised onion
11.50

Tempura prawns
with watercress salad and dipping sauce
12.50
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Mains

24 hour braised lamb shanks
in a tomato and wine sauce served on herb mash
25.50

Crispy skin atlantic salmon
on a warm potato salad with cherry tomatoes
25.50

Pan fried chicken breast
served with grilled vegetables and asian greens
26.50

Grilled reef fish
served on lime scented rice with a crisp garden salad
26.50

Creamy garlic tiger prawns
tossed through house made linguine
29.50

From the grill

Striploin
28.50

Rib Fillet
32.50

Eye Fillet
34.50

All steaks come with a choice of salad and chips or vegetables and mash
with your selection of sauce
Creamy Mushroom
Pepper
Diane
Red Wine Jus

Side Dishes

Fresh seasonal vegetables 8.50
Chips and house made aioli 8.50
Crisp garden salad 8.50
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Desserts

Crumble
apple and rhubarb with macadamia crumble and ice cream
9.50

Chocolate Mousse
served in a chocolate basket with raspberry coulis
9.50

Bread and butter pudding
velvet brioche and soaked grapes with double cream
9.50

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
450



