26 November 2009

T he Bolue Poek.

fixed price menu one
$55 per person

start

toasted turkish pide & dips—to share

hummus, roasted pepper dip, mint yoghurt dip
marinated olives, spicy sausage

main

choice of one of the following

chicken tikka masala
rice pilau, chick peas, garlic naan,
mango chutney, raita and poppadoms

salt and pepper squid
asian sprouts, lemongrass, chilli,
coriander and lime dressing

wild mushroom risotto
porcini stock, baby spinach,
roasted fomato and parmesan

dessert flavours

paviova stack
fresh strawberries, double cream, passionfruit pulp

warm sticky fig date pudding
rum and raisin ice cream, butterscotch sauce

tea or coffee



fixed price menu two
$65 per person

start

mr lees’s duck spring rolls with hoi sin sauce
~Or~

chicken liver pate fresh baked sour dough
~Or~

soup of the day fresh baked sour dough (v)

main

chicken tikka masala

rice pilau, chick peas, garlic naan,
mango chutney, raita and poppadoms
~Or~

seared tasmanian salmon
preserved lemon cous cous,
carrots and harissa butter

~Or~

wild mushroom risotto (v) (g)
porcini stock, baby spinach,
roasted tomato and parmesan

T he Bolue Poek.

dessert flavours

pavlova stack (g)

fresh strawberries, double cream, passionfruit pulp
~Or~

warm sticky fig date pudding

rum and raisin ice cream, butterscotch sauce
~Or~

cheese

king island triple cream, presented with

muscatel grapes, crisp bread and fruit loaf

tea or coffee

(v) vegetarian (g) gluten free

all meals may contain traces of gluten / all meals may contain fraces of gluten
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~ The Bl Pk

fixed price menu three
$75 per person

start

salt and pepper squid

asian sprouts, lemongrass, chilli coriander and lime dressing
~Or~

chicken liver pate with fresh baked sour dough

~Or~

soup of the day with fresh baked sour dough

main

seared tasmanian salmon
preserved lemon cous cous, carrofs, harissa butter

300g char grilled beef sirloin (g)
roasted kumara, pepperonta, wild mushroom jus

wild mushroom risotto (v) (9)
porcini stock, baby spinach, roasted tomato and parmesan

dessert

pavlova stack (g)
fresh strawberries, double cream, passionfruit pulp

cheese
king island triple cream, presented with
muscatel grapes, crisp bread and fruit loaf

warm sticky fig date pudding
rum and raisin ice cream, butterscotch sauce

tea or coffee

(v) (vegetarian (g) gluten free



