
 À la Carte Dinner Menu  

2 courses for $20 or 3 courses for $25 

Entrées 
Scallops (GF) 

Seared scallops, lemon and green pea risotto, dill beurre blanc. 

Mushroom (GF option) 

Slow roasted mushrooms with duxelle and panko crust, smoked tomato coulis, peppered avocado oil. 

Lamb (GF) 

Grilled lamb backstrap, macadamia dukkah, green beans, feta, pear & balsamic glaze. 

Mains 

Fish 
Crispy skinned salmon, kumara and potato cake, baby spinach, bell pepper, pesto cream reduction. 

Chicken 
Pan roasted chicken breast, sage and onion stuffing, Lyonnaise potatoes, seasonal vegetables, port wine jus. 

Pasta 
Spinach pinenut and ricotta cannelloni with Napoli sauce, petite green salad.

Beef (GF) 
Thai beef stir-fry, glass noodles, ginger, vegetables, sweet chilli, coconut & coriander dressing. 

Desserts (choose one) 

Ginger-Lucious  

Warm ginger cake, salted caramel sauce, vanilla bean ice cream. 

Cheesecake (GF) 

Rum and raisin cheesecake, orange Anglaise. 

Lemon & Lavender 

Lemon syrup cake, lavender mascarpone, toffee shards. 

Please be mindful that this is a training restaurant and a classroom, and we ask for your behavior to reflect this. We endeavor to offer 
an inclusive, supportive environment to all our students. We welcome and appreciate you supporting our students through their study 
journey, consequently items and standards will vary depending on the level of ability of each student. Thank you in advance for your 
continued patience. 

Please be aware we run limited portions; therefore, your first choice may not be available, and we ask you and your group to order 
over a cross selection of the menu. 

Allergens: Our facilities are not food allergen or gluten-free. Customers with food allergies or other nutritional concerns are advised to 
notify us when making your booking then notify the Manager or Teaching Staff on duty when you arrive for your meal. As a training 
facility, we are unable to guarantee that all items will be free from allergens. For more detailed information, please visit our website. 

(GF) Gluten-Free (V) Vegan (DF) Dairy Free (Veg) Vegetarian 


