MAGIC SHOW

Dinnec & show includes two of the below courses with a glass
of beec , wine or soft drink

ENTREE

Crispy Zucchini(VG)
Krunchy Fried baby zucchini, Asian Slaw, Vegan Chipotle Mayo

Bay Spiced Crispy Calamari (GF)
Crisp Calamari Tossed with Rocket and Aioli

Tuna Ceviche (GF)
Lime, Chili, Coriander marinated tuna, Fried Garlic & Avocado Cream

Slow Cooked BBQ Pork Ribs (GF, DF)
Molasses, brown sugar and sweet paprika marinated slow cooked pork ribs, remoulade.

Truffle Pappardelle (V)
Pappardelle tossed in truffle and porcini cream

Lemon Myrtle Chicken (GF)
Roasted free range chicken breast, creamy Sebago mash, charred broccolini, wild mushroom

sauce

Pan-seared Humpty doo Barramundi (GF)
Celeriac remoulade, crusted lemon roasted potato, bell pepper & garlic veloute

DESSERI

Sticky date pudding (V)
Steamed date pudding, roasted almond & brunt caramel ice-cream

Chocolate Dome (GF, VG)
Pistachio & dark chocolate golden chocolate dome, warm truffe sauce, blood orange
sorbet

Red Velvet Cake (V)
Served with macha green tea ice cream

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free



KIDS MENU

Available for childcen up to 12 years of age.
Includes main, dessect & a glass of soft dcink

MAINS

Grilled Beef Steak with vegetables (GF)
Pappardelle Tossed in Napoli Sauce & Shaved Parmesan (V)

Grilled Chicken Tenderloin with vegetables (GF)
Tomato & Cheese Pizza

Tempura Battered Fish with Fries

Kid's nuggets with Fries

SOMETHING SWEET

Trio of Ice Cream with Berry Coulis and Strawberries (V)
Seasonal Fruit (V) (DF) (GF)

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free



