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LUNCH

Smoked Salmon with lemon vinaigrette, capers,
watercress, fennel and dill (cF) (oF)

Spinach and pumpkin salad with beetroot, crispy Serrano ham,
Greek feta, almonds, and honey mustard dressing (v & vG available)

ENTREE

Three mushroom ravioli with basil and parsley
pesto, topped with shaved parmesan (v)

MAIN

Gremolata-rubbed Barramundi with salsa verdi, asparagus,
honeyed carrots, and fried caper berries (GF available)

Twice-cooked crispy skin chicken, with creamy potato cake,
roast pumpkin, baby spinach, and honeyed carrots (GF)

Middle-eastern eggplant slow-cooked and served with zucchini, roasted
capsicum, polenta and marinated semi-dried tomatoes (v) (GF) (VG available)

(VG) - Vegan (V) - Vegetarian (GF) - Gluten Free (DF) - Dairy Free
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WATERFRONT VIEWS & A LA CARTE DINING

LR JOIN THE

% CAPTAIN'S CLUB
’ § For free exclusive special offers and invitations,
o & and a free cruise on your birthday!




