
     THE HOUSE restaurant

APPETIZER
Mozzarella salad 
with eggplant, red capsicum, tomato, pistachio, basil and balsamic    220.-

Smoked duck salad 
with red cabbage, fennel, basil, pine nuts and caramelized apple    250.-

Seared scallop and prawns 
with green pea puree, rocket and truffle oil        270.-

SOUP
Soup of the day (please ask staff for this item)       190.-

MAIN COURSE
Ginger pork with lentils
served with sauteed green bean and ginger balsamic sauce     320.-

Miso salmon 
with dill and shallot mash, crisp tortilla and pea sauce      450.-

Roasted sea bass 
with tomato, chili lentil and mussel carrot sauce       450.-

AUS Petit tenderloin with caponata, fried potato and mushroom butter sauce  720.-

Lamb cutlets crust and lamb sausage, grape sauce and choice of side dish   760.-

Portabello mushroom butter (Vegetarian) 
with caramelized onoin, polenta cake, rocket, tomato and balsamic sauce   360.-

SIDE DISH
- Home fried potato            60.-

- Smoked home fried potato           60.-

- Sauteed mixed vegetables           60.-

- Polenta cake             60.-

- Roasted garlic mashed potato          60.-

(All prices are subject to 10% service charge)


