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En joy  a  G l a s s  o f  J an s z  Ro s e  on  a r r i v a l  

 

ENTRÉE  

P l a t t e r e d  En t r e e  to  Sh a r e  

Salted Fish Croquette with Preserved Lemon Dill Mayonnaise 

 

Rabbit and Pork Terrine with Tarragon Shallots and Cherry Puree 
;  

Steamed Asparagus with Truffled Hens Eggs, Pumpkin Seeds, Feta    
Crumble and Blood Orange 

 

MAIN COURSE  

Cho i c e  o f  Ma i n s  

Coorong Black Angus Scotch Fillet with Creamy Mash, Beef Glaze and 

Smoked Tomato Relish 

 

Market Fish of The Day - Our Waiting Staff Will Advise 

 

Corn Fed Chicken Breast with Peanutslaw, Mandarin Jelly and Chilli Jam 

;;  

Spiced Cauliflower, Pumpkin and Pea Pithivier with Cumin, Caramelised 

Sweet Potato, Cinnamon Tomatoes and Saffron  

 

DESSERTS  

P l a t t e r e d  D e ss e r t  to  Sha r e  

Vanilla Sable with Honey Mascarpone and Raspberries 

 

Chocolate Melting Moments with Peanut Butter Parfait 

 

  Coffee Beignets with Hazelnut Custard 

 

 Petit Fours ♥ 
161 Melbourne Street North Adelaide  SA 5006 

P 08 8367 0222 E contactus@thelionhotel.com 

W www.thelionhotel.com 

$7950
per person 


