
	 	 	
	

Easter	Menu:	A	Study	in	Chocolate	
	

Cocktail	

Chocolate	Martini	
	

Tasting	Plate	&	Tapas	

Red	Bean	with	Feta	&	Dutch	Cocoa	Tortillas,		

Beetroot	Napoleon	with	Chocolate	Balsamic	Glaze,	

accompanied	by	Two	Dips	from	the	Garden	&	Two	Farm	Pickles	&	Meats,	

Fresh	Bread	included	
	

Mains	

Venison	with	Red	Wine	and	Chocolate	Sauce,	Potatoes	Grand	Mere;	

Daube	De	Boeuf	À	La	Gasconne	enriched	with	Savoury	Chocolate	with	

Garlic	Crusty	Mash;	

Persian	Roast	Chicken	with	Pomegranate	and	Chocolate	Molasses;		

Sicilian	Eggplant	Caponata,	Layered	in	Traditional	Herb	Crumbed	Eggplant	

with	a	Sage	&	Chocolate	Sauce	
	

Sides	

Loch	Leaves	and	Caramelised	Balsamic	
	

Dessert		

Easter	Egg	Brownie	with	Vanilla	Ice	Cream	and	Hot	Choc	Sauce;	

Chocolate	Chilli	Tart	with	Autumn	Raspberry	Compote	
	

Children’s	Two	Course	Set	Menu	$25	


