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Wednesday 14th February
3 courses $74 per person

Gntree

your choice of...

Smokey Paprika Chicken
House crumbed chicken strips served with plum sauce
Flash Fried Calamari Rings
Served golden with lemon and homemade tartare sauce

Prawn Cocktail
Shelled Aussie Prawns on julienne carrot & mixed lettuce topped with homemade cocktail sauce

Loaded Field Mushrooms (V)
Baked with capsicum, sun dried tomatoes, mushroom mince, thyme breadcrumbs and mozzarella

Oysters Natural (4)
Large South Australian oysters in the shell with lemon and cocktail sauce

Garlic Scallops (4)
Served in the shell with creamy garlic and spring onion sauce

CHein

your choice of...

Grilled Calamari Salad
With mixed lettuce leaves, carrot julienne, tomato, cucumber, shaved
parmesan with a lightly spiced dressing and grilled rings of calamari
Seafood Pilaf
Prawn, scallops, fish fillets, calamari and mussels simmered
in the pan with crushed tomato and baked basmati rice,
and topped with peeled king prawns

Grilled Seafood Platter
Fish Fillets, Scallops, Calamari, Mussels and peeled Australian
King Prawns, Grilled and served with Lemon and Plum sauce
4509 Rib Eye Steak
Tender and juicy pasture-fed yearling beef served with your choice of
mushroom gravy, creamy peppercorn sauce or béarnaise sauce
Chicken Chasseur
Chicken breast fillets sautéed with bacon & mushrooms then simmered
in a demiglace and red wine sauce served on baked basmati rice
Georgio’s Chicken
Chicken breast fillets with prawns & scallops, in a creamy
garlic sauce served on baked basmati rice

Deddert

your choice of...

Berry Pavlova
served with double cream

Home Made Ice Cream
Honeycomb and chocolate sauce

Continental Vanilla Slice
served with double cream

Chocoholic
Warm chocolate mud cake, chocolate ice cream and berry compot



