CREAM

— LUNCH BANQUET

25.90pP

TO SHARE MAINS

served in traditional banquet fashion

TOASTED ORGANIC CIABATTA BREAD (V) ccevevevererenes
with garlic & rosemary PENNE (v)

tossed with cumin spiced pumpkin, baby spinach,

pine nuts and yoghurt
CALAMARI (g)

lightly spiced on a green papaya salad
with mango relish CHICKEN RISOTTO (v) (0)

with mushrooms, green peas and asparagus spears
finished with mascarpone

STIR FRY (v) (g)

rice noodles tossed with chicken, prawns, almonds
and basil in a spicy chilli sauce

SALAD () ()

roquette, pear and pecorino with a lemon dressing

(g) denotes gluten free version available on request  (v) denotes vegetarian option available on request




CREAM

— LUNCH SET

29.90rP

TO SHARE MAINS

choose one of the following

TOASTED ORGANIC CIABATTA BREAD (V) ..ccovvuiuuanee

with garlic & rosemary CHIMMICHUNGA

tandoori chicken, bacon, mushroom, cheddar and
chipotle chilli, wrapped in a flour tortilla, lightly fried
CALAMARI (g) and served with ranch dressing

lightly spiced on a green papaya salad
with mango relish

PENNE (v)

tossed with cumin spiced pumpkin, baby spinach,
pine nuts and yoghurt

BEEF BURGER

premium beef pattie, capsicum jam, roquette,
caramelised onions and mustard aioli

CHICKEN RISOTTO (v) (g)

with mushrooms, green peas and asparagus spears
finished with mascarpone

(g) denotes gluten free version available on request  (v) denotes vegetarian option available on request




CREAM

— DINNER BANQUET

TO SHARE

TOASTED ORGANIC CIABATTA BREAD (V) ..ccovvuiveanee

with garlic & rosemary

DIPS (v)
trio of house-made dips with char grilled pita bread

CALAMARI (9)

lightly spiced on a green papaya salad
with mango relish

TASTE PLATE (v) (@)

a selection of olives, fetta, zucchini and corn puffs,
beef skewers and quail

41.90prP

MAINS

served in traditional banquet fashion

PENNE (v)

tossed with cumin spiced pumpkin, baby spinach,
pine nuts and yoghurt

CHICKEN RISOTTO (v) (g)

with mushrooms, green peas and asparagus spears
finished with mascarpone

STIR FRY (v) (g)

rice noodles tossed with chicken, prawns, almonds
and basil in a spicy chilli sauce

SALAD (v) (g)

roquette, pear and pecorino with a lemon dressing

(g) denotes gluten free version available on request

(v) denotes vegetarian option available on request




CREAM

— DINNER SET

TO SHARE

TOASTED ORGANIC CIABATTA BREAD (V) ..ccoovvuiuuanee

with garlic & rosemary

DIPS (v)
trio of house-made dips with char grilled pita bread

CALAMARI (9)

lightly spiced on a green papaya salad
with mango relish

TASTE PLATE (v) (@)

a selection of olives, fetta, zucchini and corn puffs,
beef skewers and quail

46.90pP

MAINS

choose one of the following

CHIMMICHUNGA

tandoori chicken, bacon, mushroom, cheddar and
chipotle chilli, wrapped in a flour tortilla, lightly fried
and served with ranch dressing

EYE FILLET (g)

on potato mash with braised leek and caramelised
onion jam, baby carrots and finished with muscat jus

CHICKEN RISOTTO (v) (g)

with mushrooms, green peas and asparagus
spears finished with mascarpone

PENNE (v)

tossed with cumin spiced pumpkin, baby
spinach, pine nuts and yoghurt

FISH OF THE DAY

fresh from the market daily

(g) denotes gluten free version available on request

(v) denotes vegetarian option available on request




