
Starter
Turkish bread 

warmed and served with extra virgin olive oil & chef’s selected dips

Entree
Choice of

Six Natural Oysters
with champagne vinaigrette

Tempura Chilli Prawns
mild chilli mayo with coriander

Pork Belly
twice cooked pork belly roulade, grilled chermoula prawns with anise & cinnamon jus

Lauxes Salad
crispy fried vegetables, asian cress mix & vinaigrette

Main
Choice of

200g Chargrilled Eye Fillet
truffle mash, button mushrooms, sauteed spinach, shiraz jus

Pan-fried Fish of the Day
warm potato, herb & sundried tomato fricassee champagne beurre blanc

Slow Roasted Duck
caramelised sweet potato, steamed bok choy, tomato & cranberry chutney with 

port & muscat wine jus

Risotto
butternut pumpkin puree, sauteed zucchini, parmesan cheese

Dessert
Alternate drop

Creme Brulee
Waiter to advise of today’s flavour

Chocolate Assiette
white chocolate and Lauxes mousse, cherry & chocolate tart, 

frangelico dark chocolate truffles

NOTE: Please advise your waiter of any special dietary requirements.

Pre-arranged alternate drop may attract further discount.

Three Course Menu $75 per person


