Freshwater @ Karriview Lodge A La Carte Menu *

Entrée

Bruschetta with tomato, basil, olive oil on a garlic crouton (v)

Grilled scallops with prosciutto, fresh fig, lemon créme fraiche, vino cotto and sour dough crumbs
Pappardelle with a lamb ragu and parmesan (e/m)

Seasonal vegetable salad, avocado puree, hazelnut praline, salted ricotta, hazelnut vinaigrette (v)

Main Menu

Peppered beef tenderloin with swiss brown mushrooms, truffle oil potato mash and cabernet jus
Rosemary salted chicken on a salad of goat’s cheese, roasted beets, orange & pecans
Tandoori roasted salmon with green lentils, yoghurt raita and spiced coconut salad

Tarragon gnocchi with asparagus, yellow squash, roasted eggplant, truss tomato and persian feta (v)

Side orders
Garden salad (fresh from the Karriview garden patch) with aged balsamic and extra virgin oil

Radicchio, pear, roquefort, walnut and watercress salad with caramelised chardonnay vinegar

Dessert

Buttermilk panna cotta with poached strawberry and rhubarb
Citrus Tart served with double cream

Chocolate soufflé with a black current sorbet

Selection of Australian and European cheese

* Menu changes on a regular basis



