Anchors Wharf Café Menu C

$22.90 p.p inc GST(No BYO with set menus)
(Available Monday - Saturday Luncheon only)

Home made tropical fruit punch served on tables

Starters:
*Selection of home-made garlic and herb & cheese bread
Mains: Choice of ...

* 6rilled Perch Fillets ~ with lemon parsley butter, and
served with creamy potatoes and garden fresh vegetables.

* Traditional Christmas Dinner ~ roasts pork and furkey,
served with oven roasted vegetables and gravy, with a side of
apple sauce and cranberry jelly.

* Sweet Vegetable Curry ~ garden fresh vegetables
served in a sweet curry on jasmine rice with a crispy poppadom
Desserts: Choice of ...

* Pavlova with fresh fruit, strawberry coulis and cream.

* Traditional Christmas pudding with brandy custard &

King Island double cream

Tea and Coffee & Mints

Merry Christmas



Anchors Wharf Café Menu A

Three course $35.90 Two course $33.90p.p Inc 6.5.T

*Selection of home-made garlic and herb & cheese bread

Entrée: Choice of ...
*Chilli Salt Squid~served with sweet chilli mango mayo

*Tandoori Chicken Skewers~served on sticky rice & Tzatiki
yoghurt

*Roast Eggplant & Boccocini Caprice Salad~served with a roasted
capsicum infused oil

Mains: Choice of...
*Preserved Lemon & Herb Marinated Chicken Breast~served
with roast pumpkin & baby spinach risotto finished with watercress aioli

* Traditional Christmas Dinner ~ roast pork and turkey, served
with oven roasted vegetables and gravy, with a side of apple sauce and

cranberry jelly.

*Crisp Skin Boneless Baby Barra ~ served on fresh Asian infused
salad with Nuhn Jim

*Veal Piccarta~ veal medallions coated in a light egg wash served
on roasted Mediterranean vegetables & home made basil fomato sauce

Desserts: Choice of...

* Pavlova with fresh fruit, strawberry coulis and cream.

* Traditional Christmas pudding with brandy custard & King Island
double cream

* Chocolate Muddy Mud Cake

Tea and Coffee & Mints

Merry Christmas



Anchors Wharf Café Menu B

2 Course 34.90 p.p. Inc 6ST 3 Course 38.90 p.p (2008)
NB. No BYO with set menus.

*Turkish Fingers~served with Hommus, Roast beetroot & fetta
Tapenade, Sun dried Tomato pesto spreads

Entrée: Choice of...

*Pepper Crusted Beef Fillet~served rare in a crispy crepe basket
filled with fresh rocket & caramelised onion & horseradish aioli

*Twice Baked Tartlet~filled with goat's cheese & roast vegetables
& served on tomato coulis

*Piri Piri Cured Salmon~served on crispy wonton & rocket salad
with salsa Verde

Mains: Choice of...

*Crispy Skinned Duck a” lorange~ served on a potato fritter &
steamed Broccolini & finished with orange sauce

*Traditional Christmas Dinner ~ roasts pork and furkey, served
with oven roasted vegetables and gravy, with a side of apple sauce and
cranberry jelly

*Fresh Atlantic Salmon Steak~ served on creamy goats cheese
potato mash finished with steamed asparagus & a citrus hollandaise

*350g Scotch Fillet~served on creamy potatoes fresh garden
vegetables & a green pepper sauce

Desserts: Choice of ...
*Home Made Profiteroles~ filled with fresh cream & topped with
choc Melba sauce.

*Traditional Christmas pudding with brandy custard & King Island
double cream

*Lisbon Lemon Tart~finished with Raspberry coulis & fresh cream

Tea and Coffee & Mints
MERRY XMAS & A HAPPY NEW YEAR



