Tuna, capers and black olives bound in
mayonnaise and served on fresh avocado with
roquette leaves and toasted almonds

A classic ceasar salad, topped with anchovy
fillets and fresh parmesan shavings
To make it more enjoyable:

Tender chicken fillets coated in Cajun spices
and char-grilled

Succulent prawns coated and marinated in
Cajun spices and char-grilled

Organic whole meal bread spread with cream
cheese, avocado and smoked salmon, served

with crisps, roquette leaves and a virgin olive

oil dressing

Italian mozzarella cheese, juicy plum
tomatoes and fresh basil served in toasted
panini bread with a seasonal side salad and
french fries

To make it more enjoyable:

220g New Zealand striploin marinated
with a smoked honey sauce and cooked
to your liking served with baked potato,
tomato and a roquette leave salad

Giant tri coloured spaghetti pasta served
on a thick rich tomato sauce served with
marinated gulf prawns, fresh basil and
shaved parmesan cheese

Stir-fried chicken with broccoli, mushroom,
snow peas, bean sprout and cashew nuts,
seasoned with teriyaki sauce, fresh ginger
and sesame oil served on a bed of udon
noodles

Baked lime cheesecake served on a
crunchy biscuit accompanied with
mango coulis, caramelized pineapple and
raspberry sorbet
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