Araluen Dinner Menu

6
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From the bakers
Herb, OR Garlic,
Turkish bread w/local olive oil for dipping

Entrees

Soup of the Day

Avocado Rocket Salad w/shaved parmesan, flakes of sea salt & drizzle Coquin Olive oil
Panna Cotta infused w/chilli, smoked salmon, chilli salted lime cashews, salad greens
Crumbed Mushrooms w/ blackberries & Manis

Creamy Garlic Prawns w/rice timbal

Ragout of Mushrooms w/puff pastry cap (can Main vegetarian)

Graze Platter for two including cured meats, olives, sun-dried tomato, and relish

Mains

Trout - house special’ pan cooked de-boned for you at the table

Lamb Best Neck Rack roasted w/Moroccan spice, finished w/ Blackberries, Manis
Porterhouse - topped w/prosciutto, and mushrooms (Or Diane or Pepper

Angus Beef "Mountain” Pie slow cooked, served in ceramic base & topped w/puffed pastry
Crispy double cooked Pork Belly /spiced apple, pan juice & wine reduction

Mezze w/pan cooked Spanish sausage, sun dried tomatoes, prawns, calamari, scallops,
spinach & Turkish bread —can be served as platter for 2

Sweets
Apple Berry Crumble
Sticky date with caramel sauce
Bread & butter pudding served with ‘surprise shot of Snappes’
Panna Cotta with sticky figs or seasonal fruit of the day
Feather tails (yeast batter deep fried) w/, fruit of the day, Salisbury honey drizzled over
and dusted w/icing sugar
*1 course 37 includes season vegetables & side salad option

*2 course 50 *3 courses 60
Children’s- Fish & Chips, Pasta Cheese Sauce, steak or meat balls w/vegs or chips
& ice-cream cream w/topping *15 (for young children if eating adult choice pay adult)

Araluen Fully Licensed Restaurant — no B.Y.O

Public holidays & Sundays - surcharge 10% applies to total account

“Meals are prepared fresh and good cooking takes time” Bookings Essential
Menu subject to seasonal change and availability due to remote location

Please note that mid week with small numbers dinning there maybe a set menu -Diners with young
Children will be served between 5-6p.m.



