Seloet W enu

(10 - 30 people)

Starters

garlic, herb or pesto parmesan bread 4.5

terrazza’s bruschetta 5.5

salt and pepper calamar: 12.0

Homemade Pasta

penne arrabiata
garlic, tomato, and red chilli sauce served fresh parsley 14.0

spinach and ricotta pillow pasta 16.0

chicken lasagne with seasonal salad 16.0

Mains

herb infused chicken breast on a potato & rosemary
Jrittata with a pesto cream sauce  24.0

rolled roast beef on garlic mash with port wine jus 26.0

slow cooked pork belly on potato gnocchi with
Jfig balsamic and caramalised apple 25.0

pan-fried atlantic salmon served on garlic mash, steamed green,
café de paris butter and beurre blanc  26.0

*vegetarian option available on request
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Children’s Menu 12.0
penne bolognaise
fish cocktails

chicken nuggets & chips

*tncludes a soft drink and ice cream for dessert

Dessert
sticky date pudding served warm with double cream & butterscotch sauce 8.5
chocolate mousse topped with cream and chocolate shard 7.5
vanilla panna cotta served with mixed berry compote 7.5

pavlova topped with cream & berries compote 7.0

*see display for our selection of cakes

Coffee and Tea

espresso coffee 3.5
mug, extra shot, soy 0.5

selection of teas 3.5

italian latte
with frangelico hazelnut liqueur 8.5

french latte
with cointreau orange liqueur 8.5

trish latte
with baileys irish cream 8.5

mexican latte
with kahlua coffee liqueur 8.5

bavarian latte
with butterscotch schnapps 8.5



