ENTREE TEMPTATIONS

CHEF"S SPECAIAL SOUP (please ask wait staff)
Accompanied with Turkish bread
Wine suggestions Pennyl RIAge Chardonndly, 1999

FROM THE SEA
GRILLED SEA SCALLOPS entrée
Tossed with erispy baby cos lettuce, fresh apple, matin
roasted cashews accompanied by a our tasty curry vinaigrette
ine suggestion Peninly RIAGE Verdelno, 2001

SMOKED SALMON ewtrée
Fresh smoked salmown served on a chilli potato cake main
accompanied by an avocado salad § anchovy-lemon dressing
Wine suggestion Penly Ridge Sauvignon Blance

COCONUT PRAWNS ewtrée

Sevved over an avoeado § rocket salad, topped with

a sweet mango chilli sauce § chilli plum sauce main

Wine suggéstion Peniny Ridge Shﬁrﬂ’&mmg, 1999
FROM THE LAND

GARLIC CREAM BRAINS entrée

served in filo pastry cases with assorted wilted greens

§ crispy bacon main

Wine suggestion Pennly Ridge Cab-mMerlot, 2001

MARINATED LAME entrée

bumersed in That spices § served on a Lime § chilll salad,

topped with crispy wnoodles main

Wine suggestion Pevamny Ridge Shirdz , 2001

BAKED DUCK SALAD entrée

served over cos Lettuce with roasted walinuts, accompanied

by a mild blue cheese § Penny Ridge dressing matn

Wine suggéstion Pennyf Ridge Verdelho, 2001

4 10.00

# 26.00

$15.00
¥ 2g.00

4 26.00

4 15,00
4 2g.00

§ 28.00
4 18.00

4 2g.00
4 26.00

% 15.00

% 1g.00
F 28.00

%1800

% 22.00
& ze.00

$12.00

$ 2g.00
4 26.00
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Penny’ @fﬁRidge

LUNCH SENSATIONS

BAKED GARLIC TURKISH BREAD (serves two)
Accompanied with selection of Penny Ridge dips

SEASONED POTATO WEDGES
Served with sweet Chilll Sauce § Sour Cream

CAESAR SALAD with our famous Penny Ridge Dressing
TRADITIONAL

CHICKEN

SMOKED SALMON

MARINATED GRILLED PRAWNS
A spiced avocado stack, fresh rocket with Turkish bread
§ stasonal fruit

MACADAMIA BUGS, served on a fresh greew salad with
mangpo slices § chilll plum sauce

PRAWN LINGUINE, pasta with our home made
WLAYLALAKA SAUCE, accompanied bU crusted bread

entree
WLAL

entrée
WAA LA

PESTO CHICKEN, sweet potato § corn pancake, served over o

greew salad with our own Swiss dressing

MARINATED LAMEB, Lnwmersed tn That L:.piccs and senved on @

line & chilll salad, topped with crisp Y noodles

VEGETARIAN SELECTION
VEGETABLE CURRY

with Basmatl Rice § a crispy fresh pappadum
EGGPLANT DELIGHT
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crumbed egaplant topped with semi-dried tomatoes g bocchinnl cheese served

over fresh rocket with delicious balsamic dressing




MAIN INDULGENCE

FlLSH OF THE DAY (please ask wait staff) $ 2g.00
Fresh fish cooked in a peanut § coconut coriander Light batter served with a
frult chutney § seasoned potato wedges, complimented with a fresh tossed
garden salad

Wine suggéstions Pennyf Ridge Verdelho, 2001 ¢ 26.00

GRILLED LAME 4 28.00
Grilled lamb served with a delicious veggie stack § finished with harissa
SAUCE

Wine suggestion Penny Ridge Verdelho, 2001 F 2e.00

EYE FILLET STEAK 4 =0.00
Prepared to You Liking § served with potato rosti, baked baby beetroot
accompanied by a caramelised oniown jus’

Wine suggestion Pennl Ridge Shivaz, 2001 F 2e.co

POUBLE BAKED DUCK % 28.00
Served with sweet potato mash § julienne vegetables, complimented with an
Astan style sauce

Wine suggestion Penmny Ridge Verdelho, 2001 F 26.00

PORK FILLET MEDALLICNS :ﬂi 2e.00
Stacked with grilled tomatoes § mushroowms, accompanied by a filo basket,
filled with mash § curried berry caulis

Wine suggeéstion Pennl RIAGE Shiraz, 2001 § 2e.00

CHICKEN ROLANDEE’ % 2200
Filled with pistachio nut § raspberry, served with garlic beans § accompa-
nied with a mustard sauce

Wine suggestion Penny Ridge Sauvignon Blane §F 2800

SAUTEED VEAL 4 2g2.00
Served in layers of fried potato § wilted spinach, finished with a caramel-
ised carrot § caraway sauce

Wine suggeéstion Penny RIAGE Shirdz, 2001 + 26.00

il AeSigner rﬁ.s."-:?’ tarees times to prepare




FASHION PLATES OF DESSERT

AlL served with Penny Ridge Designer lce Cream
4 10.00 en

COCTAIL OF THE WEEK— DREAMS ICE CREAM IS MADE OF !
(please ask wait staff for this weeks surprise)
You wont Quess wWhat we've come up with !

MACADAMIA, MANGO § CHOCOLATE TART
Served bn a shortbread style pastry § served with MANGO lee cream

TRADITIONAL MUD CAKE
served with anglatse, § Strawberry-Colntreau lce Cream & fresh
strawberries

ORANGE GRAND MARINER CAKE
Complimented with Peach Liqueur lee Cream

APPLE, PEACAMN §PINE NUT TORTE
Senved with StrHWk}ErrH-Caiwtraﬂu lce Creava

ROCKY ROAD CHEESCAKE
Served with o vawnilla biscuwit base, acwmpanied b:{j be% cAULLS
§ Pinna Colada tce Cream

WARM FIGGQY PUDDING
Served with Pistachio Nut lee Cream

HOME MADE SCONES (2 scones) $ 550
Served wari with Jam § Fresh Crean

CHEF'S SELECTION: CHEESE PLATTER (serves two) $ 20.00

A selection of cold meats, roasted § marinated vegetables, a variety of
chesses § fruits

- Al Hesiguer food takes time to prepare




