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24TH, 25TH & 26 TH JANUARY

LLUNCH & DINNER
M/V

CHAR-GRILLED LAMB RUMP 35/37
Smoked eggplant purée, rosemary jus and Kipfler
potato cF
ROASTED BARRAMUNDI FILLET 35/37
Lemon myrtle beurre blanc, asparagus, potato
purée and fresh lime cF
KING PRAWN ROLL 27/29
Soft milk bun, lemon aioli, celery and chives crFo
PASSIONFRUIT MERINGUE 12/13

CHEESECAKE

Served with coconut cream, dehydrated citrus
and micro mint
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Book via website: www .brightonlakesrgc.com.au
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