
BREADS

Freshly baked ciabatta rolls with salted butter

ENTREE

White cut chicken, sesame sambal, wombok and bean shoot salad
Seasonal Vegetarian Entree available upon request 

MAIN COURSE | A LA CARTE

Crispy skin barramundi with cauliflower puree, okra and ka salan sauce 
Roast lamb shoulder with soft polenta, asparagus, walnuts and tarragon sauce

Seasonal Vegetarian Main course available upon request 

ACCOMPANIMENT

Chopped salad with Caesar dressing

 TAKEAWAY DESSERT

Lemon curd pie jar
 

TEA AND COFFEE

Freshly brewed coffee, assorted leaf teas and herbal infusions

THE GLASSHOUSE

made for you


